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PREPACE, 



The success which has attended ' SavoarIes i la 
Modc ' has cmboldened me to oiTer to the public 
the present little volume of ' Entr^es.' These 
recipes I have coUected (both in England and 
Francc) from all the best schools of cookery, 
personal experiences, and cordons bleus, 

As in ' Savouries 4 la Mode,' many of the 
recipes are entirely original ; and I trust that 
lovcrs of gastronomy will find some amongst the 
nunriber which they can both relish aod recom- 
mend. 

The rage for novelty in plats for the table Is so 
great, that to produce appetising dishes has be- 
come quite a Bne art, as it is a sine qud non that 
the eye as well as the palate shonld be satisSed. 

Perhaps some of my readers will say that a few 
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ri PRSFACE. 

or the dtshes are expeD3iv& Those that are sc 
are intended more for epicureao Teasts, but the 
majority wiU be fouud to be withio reach of all. 

Although I have endeavoured to describe the 
recipes as simply as possible, some of the terms are 
necessarily technical, my book being not so much 
intended for the use of novices as for those who 
already know something or the art. 

HARRIBT A. DB SAUS. 



:,q,t,=.dbvGoOgle 



ENTRĔES A LA MODE. 



Indlan Puffs. 

Talmonte» i rindienne. 

Pick a pint or fresh shrimps (or buy half a piot 
of picked shrimps, which should be soaked for six 
hours to remove their saltness). Mince theshrimps 
small, and mix them with some claritied butter, 
seasoned with a dessert-spoonfuI of curry paste and 
a saltspoonful of salt. 

Have ready some thin paste, which should be 
rolled out very thinly and divided into pieces 
nearly three inches square, Put on each a little of 
the shrimp mixture, and fold them over into three- 
comered shapes, wetting the edges and pressing 
them to make them stick together ; these should 
now be fried id hot fat till of a nice light brown 
colour. 

They should be dished np on a serviette aod 
sent very hot to table garnished with fried parsley. 



Lobster Cutiets. 

COtdettet de Homud. 
Remove all the flesh from a hen lobster, aod 
cut it up into small pieces. Take the coral from 
the lobster, dry it, and pound tt in the mortarwith 
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an ounce of butter, then pass it through a halr sieve. 
Fut one ounce or flour and half an ounce of butter 
into a stewpan, and mix them well over the fire ; 
add one gill of water and boil well. Then put in 
the coral butter, one tablespoonrul of cream, a little 
salt and cayenne. Mix well, then add the lobster, 
and tum all out on a plate to cool ; shape into 
cutlets, egg and bread-crumb each, and fry in a 
saucepao in plenty of fat Dish the cutlets in a 
circle on a serviette,and ornament with fried parsley, 
A small piece of claw should be stuck into the end 
of each cutlet to resemble a bone. 



Lobster QueneUe8 & la Belle Vue. 

Oueaellet de HomMd Ji U Belle Vue. 
Cut up two lobsters very iinely, and make some 
panada ' with some crumb of bread soaked in 
white stock, and let it cool. Pouod the lobsters 
and pass tiirough a wire sieve ; add half the 
quantity of the panada, season with salt, pepper, 
and a small pinch of nutmeg and nepaul pepper. 
Mix thoroughly in the mortar with a gill of cream 
and one egg (the white and yolk beaten s^>arately). 
Poach them in boiling water, drain them, and dish 
them up in a circle with some hoUandaise sauce 
in the centre and round them, 

Little Lobster Souffl6s. 

PetiU Soiiffl& de Homud. 

Put two ounces of flour into a stewpan with 
two ounces of butter and the coral ora hea lobster 

' See undei Puudt. 
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(which has been well pounded), a tiny dust of 
cayeDne, a saltspoonful of salt, one teaspoonful of 
essence of anchovy, three yotks of eggs, and hatf a 
pintofniilk. Mix all these ingredients well together 
over the fire till they boil ; then mince np the 
flesh of the lobster and add it to the boiling inix- 
ture ; with a tablespoonful of boiling cream whip 
the whites of the three eggs tiU very stiff. Mix 
all these ingredients well together and fill little 
paper cases (or china cases"). Put on the top of 
each 3 small piece of butter, and bake in a quick 
oven for ten minutes. 

If paper cases are used they should be oiled 
and dried before the souffl^ mixture is put in. 



Oyster Cutleta. 

COtdettcs Bnx Hultics, 

MIx about half a pound of veal with the 
same weight of large stewing oysters ; chop all 
very finely, and then pound them together in a 
mortar, adding two ounces of finely chopped 
veal suet, and three tablespoonfuls of bread- 
crumbs which have been soaked in the liquor 
from the oysters ; season with a little salt, white 
pepper, and a teaspoonful of lemon juice. Now 
add the beaten yolks of two eggs and mix 
thoroughly, pounding it a llttle more, and make it 
up into the shape of small cutlets, Fry them in 
butter, after dipping them in ^gg and bread- 
crumbs. 

Drain them well and send to table very hot 
Gamish with sprigs of parsley and slices of lemoii 
cut into fancy shapes. 
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Oyster Patties. 

Bouchiei aux Hulttei. 
Make some putT paste, roU it out very thln, 
line some Uttle dariole moulds with it, fill them 
with barley or rice to keep their shape, bake them 
in a brisk Qven till cooked. Crush some vermice]li 
0Q a board with a rolling pin, tum out the pastry 
cases from the moulds, brush them over wlth white 
of egg, aud roU them in the vermicelli. Take out 
the rice and fill in an oyster mixture made of 
oysters and button mushrooms (two oysters to one 
stnall mushroom) all cut into dice ; warm them in 
a little white sauce into which a little anchoyy 
sauce and lemon juice have been added. Make 
some little paste handles to imitate baskets and 
put them across \ cover the top with fried parsley 
and serve very hot. AUemande sauce may be used 
instead of the white sauce. 



Orlys of Oysters. 

Qt\y% Mii Huttres. 

Blanch some large oysters, press them slightly 
between two dishes till cold, then sUt them open 
— without quite severing them. Squeeze a 
little lemon julce inside, and foId the oysters to- 
gether again. Dip them in some frying batter,' 
and fry in hot fat till they are crisp, Drain, and 
pile them up high on a napkin or paper, and gar- 
nbh with fried parsley. 

D'Uxelles sauce may be seryed with them. 

> Sec Fi7iog Batter. 



:,q,t,=.dbvGoOgle 



ItNTRĔES A LA MODB. 



Prawn Cuny. 

Kari ani CieTcttei. 

Take four ounces of butter ; put it into a 
saucepan, and slice into it two onions. Fry tbem 
till brown over a slow fire, then remove the onions 
tnto another dish, Have the prawns picked, and 
nib one and a half table5poonful of curry powder 
over them and put them into the melted butter, 
and stew over a slow iire until the meat becomes a 
light brown. Add as much mutton gravy as will 
cover the prawns ; season with a little salt, then 
stew over a slow iire, and when the gravy has 
become thick, add a coifee-cupful of cocoa-nut 
milk or cream, and the juice of a lemon. Mix ttic 
whole together, and serve hot. Garlic or green 
ginger may be added, according to taste. A 
dessert-spoonfuI of sweet chutaee is ao improve- 
ment 

Indlan Patties, 

Taitelette* i rOrient 

Line some small patty-pans with good paste 
very thinly, and fill them with rice or barley (so 
that they may be kept hollow), and bake them for 
ten minutes ; then take out the rice or barley. 
Blanch twelve good-sized oysters and cut oiT the 
beards ; squeeze a little lemon juice over each. 
Take one and a half ounce of butter, melt it ; fry 
a shalot, and add half a teaspoon^ul of flour, one 
teaspoonfuI of curry powder, the Iiquor from the 
oysters, a little cayenne, and half a teaspoonTul o( 
lemon juice. Cook this niixture over the fire ; then 
add half a gill of cream and a cooked carrot cut up 
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in dlce ; fill the cases with this mixture, and put on 
the top of each case one oyster. Cover with a 
buttered paper and heat up in the oven. 



Beef 01ive5. 

Oav«» de BceaL 

Take one and a half pound of fillet of beef ; 
cut it into pieces of three inches long and one inch 
thick ; beat them out with a wet cutlet bat 

Chop up all the trimmings of the beef, and 
mioce with them two ouuces of suet, a teaspoonful 
of parsley and a saItspoonful of thyme and marjo- 
ram. Mix them all well together with three 
ounces of bread-crumbs, the grated rind of a lemon, 
a saltspoonful of salt and pepper, and one egg. 
Farce each piece of beef witii this mixture, roll it 
up, and tie it round with a piece of string. Put 
these olives (as they are called) into a stewpan, 
with one pint of brown sauce, and stew slowly for 
Hfty minutes. Cut the string before serving, and 
dish with a pur^e of spinach in the centre aod the 
strained sauce around. 



PlUets of Beef k la B^arnalse. 

Filcti de Bceuf & U E&jnuse. 
Take a piece of the undercut of the sirloin ; cut 
It into neat fillets, sprinkle them with pepper and 
salt, and cook them with a Itttle butter on a tin in 
the oven, but do not let them be overdone ; add a 
piece of glaze the size of a walnut, and when dis- 
5olved tum the fillets over it. Cut some potatoes 
into small balls, fry in butter till they are done, and 
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of a golden colour. Dress the AUets round the 
potatoes heaped up io the middle of the dish, with 
the following sauce over the fillets : Rub a sauce- 
pan with a clove of garlic, and put into it four shalots 
with a tumbleTful of water, and half that quantity of 
tarragon vinegar ; let the whole boll till reduced to 
one tumblerful ; strain the liquor, and let It get cold. 
Take the strained yolks of three eggs and mix 
gradually with the above liquor, add salt to taste 
and two ounces of fresh butter. Stir this mixture 
over a slow iire till it thickens, then add a teaspoon- 
ful of iinely-minced tarragon. 



Pillets of Beef Grenadines, witb Mushrooms 
aod Poivrade Sauce. 

Pileti de B<eaf Gceiuulmes au Champigiuni. 
Cut a piece of fillet in slices three-quarters of 
an inch thick, and trim them to a pear shape about 
three and a half inches long and three inches wide. 
Lard these with fat bacon, and put these grenadines 
into a saut^-pan with some brown sauce and a gill 
of Madeira or Marsala ; put the pan over the fire, 
and when the grenadines are done glaze them and 
dish them in a circle. Fill the centre with a 
pyramid of small musbrooms mixed in poivrade 
sauce. 



Pillets of Beef Grenadines & la Pinanci^ 

FileU de BcEuf Gienuliiiei i 1b Pinancike. 

This dish is cooked like the preceding, only 
diat the centre is iilled with financi^re ragout, 
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composed of equal quantttle9 of sHced truStes, 
fote gras, cockscombs, mushrooms, and chicken 
quendle9, over which is poured a brown sauce into 
whicb mushrooms and bits of ham have been 
stewed and reduced, and then stralned through a 
tammy. 



Plllet of Beef & la Grande-Bretagne. 

niel de Boeuf i la Gr«nde-BreUgne, 
Take a couple of pounds of nice Sltet of beef. 
cut it into neat round slices, lard them, and then 
slit them nearly in balf. Make a farce of horse- 
radish sauce and macaroni, and place some of thia 
mixture into the slit in each hllet. Glaze them 
and tet them sauti till done, 9erve them arranged 
in a circle, with potato straws in the centre, and a 
good rich brown sauce round. 



Pillet or Beef & la Mlrabeau. 

FUM de B(euf 1 la Mlrabeku. 

Take one pound of fillet of beef, broil It nicely 
but not too much ; have In readlness some maltre 
d'hdtel butter made thus — three ounces of butter, 
one dessert-spoonful of mlnced parsley, one tea- 
8poonful of lemon juice, and a little pepper and 
salt to taste : work all these ingredients into a pat 
and let it get cold. After broiling the fillet, place 
a ptece of mattre d'h&tel butter as big as a walnut 
on the top and garnish round with six Rlleted 
anchovies, eight tumed olives, and bouqueta of 
watercress arranged altemately. 
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FiUet of Beef & la Pompadour. 

Faet de Bauf ii U Pompidour. 

Trim ofr the fat and skio of three pounds of 
fi!let of beef, and cut it into neat pieces about half 
aa Inch thick ; fry quickly in butter. Skin three 
tomatoes and cut them in slices, put them on a 
baking dish with some pieces of fat cut into rounds, 
and let them stand in an oven for four minutes. 
Dish the tillets in a circle on s. croustade of baked 
potatoes, put a piece of fat and a tomato on 
each fiUet, and also a small piece of mattre dlidtel 
butter ; put in the centre some macaroni i la spar- 
ghetti and sprinkle over it some grated Parmesan 
cheese ; pour round some balf-glaze and gamish 
with cioAtons of fried potata 

Pricandeau of Beef Palates. 

Piicacdeau de Palaia de B(£uf. 

Take three ox-palates, soak them four or five 
hours to disgorge in a pan of lukewarm water, 
then put them into a stewpan with clean water, 
and set them on the (ire ; whilst they are hard 
scrape ofr the skin till they are white and clean. 
Cut them into square pieces, lard them, fry them a 
nice brown and put them on a sieve to drain. 

Put a good half-pint of good beef gravy into a 
stewpan with a spoonful of port wine, half a spoon- 
ful of browning, an aochovy, a shalot, a piece of 
horse-radish, and eight drops oflemon. 

Boil, and strain through a sieve, put it with the 
palates into a stewpan and stew for half an hour. 

Serve up with thick gravy thickened well with 
Bour and butter ; 3erve mushrooms round the dish. 
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PolpettL 

Take two tablespooafuls of very Anely chopped 
cold roast beef, a dessert<spoonful of the under-fal 
of the sirloin also very finely chopped, one table- 
spoonful of grated Parmesan cheese, the yolks and 
whites of two eggs beaten separately, the juice and 
peel of half a lemon, and pepper and salt to taste. 

Mix all well together, make up into balls, roll 
in fine bread-crumbs, and fry them ; drain well, and 
serve on a foIded aapkin. 



Cutlets I. U Beme. 

Cetelettel i k Beme. 

Braize some mutton cutlets cut from the best 
endo^ aeck of mutton, then make some good onioa 
sauce into which a gill of cream has been mixed ; 
dip the cutlets ia it, let them stand till cold, then 
egg and bread-crumb them over, and fry a light 
brown colour. Dish in a crown (en couronne) aod 
serve a piece.of potato ia the centr& 

Cutlets %. la Bretonne. 

Catelett«» 1 1a Bceloaae. 
Trim some cutlets from the best end of a neck 
of muttoa ; egg, bread-crumb, and fry them. Boil 
half a pint of haricot beans and four onioas with 
an ounce of butter, season with pepper and salt, 
aad stir over the fire. When hot pass through a 
hair 8ieve, then add one gilt of white sauce, Dish 
the cutlets in a circle, and put the pur^ in the 
ceatre, pouring round a thio brown sauce. 
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Cutlets k la PridaL 

Cet«leltes L k PiidaL 

Take equal parts of ready boiled Spanish 
onioos aod potatoes and pass them through a 
sieve, tben put them into a saucepan with a lai^^ 
piece of butter, and season with sit and ptenty of 
blaclc pepper ; add a little milk or cream ; stir well, 
and as soon as the mixture is quite hot pilc it up 
on a dish within a circle of broiled or saut^ed 
mutton cutlets. 

Italian Mutton Cutlets. 

CAtelette» de Mouton k 1'ltaUenne. 

Trim some cutlets from the best end or a neck of 
mutton ; cut oiT all superAuous fat, Lay them foi 
a few minutes in a marinade of salad oil and 
minced savoury herbs, then mask them with a 
seasoning made of some buttoo mushrooms tinely 
chopped. 

Some bread-crumbs, minced parstey and 
savoury herbs, of each a tablespoonful. Reduce 
all these to powder. Shred a shalot and mince 
half a teaspoonful of lemon peel. Ailer the cutlets 
are masked with this, dip them in e^ and fry a 
nice colour. 

Make a good gravy in the frying-pan by 
browningalittlemorebutter,withadessert-spoonful 
of ilour, moistened with half a pint of white stock, 
adding a tablespoonful of Worcester sauce, one of 
mushroom ketchup, and a dessert-spoonful of tar- 
ragon yinegar. When boiled and thick enough, 
dish the cutlets in a circle, and pour the sauce 
around them. 
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Braized Mutton Cutlets a la Jardlnlĕre. 

C6te1eltei de Monton i 1> Judiniiie. 

Cut the cutlets froin the best end of a neck of 
mntton three and a half inches long, and lard the 
lean part of tbe cutlets with altemate strips of fat 
bacon and tongue ; the strips sboutd be about 
ooe and a quarter inch long, quarter-inch thick. 
Put the cutlets intg the stewpan with sufflcient 
white stock and Mirepoix sauce to cover them ; 
simmer tlll the cutlets are done, then drain, and 
press them between two dishes till cold. 

Skim the fat off the gravy, strain, and reduce 
it, Trim the cutlets when they are cold, and warm 
them up in the reduced gravy ; dress them in a 
circle round a croustade with a piece of lettuce 
betweeneachcutlet — thelettucehavingbeencooked 
in stock and cut out in the shape of leayes, 

Fill the croustade with carrots and tumipa cut 
jn halMnch balls, and an equal quantity of small 
heads of cauliHowers and Emssels sprouts mixed 
in B^chamel sauce. 

Cutlets & la Juive. 

CSteletteiliUJuive. 

Cut up a quarter of a pound of fat bacon and 
fry it for five minutes, adding one pound of calf s 
Uver, one small carrot, one small onion, a bayleaf 
and a bouquet gami, one shalot, one clove of garlic, 
and twelve peppercorns. 

When the liver is quite cooked, put all into a 
mortar and pound well, and pass all through a wire 
siev& 
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Trim about seven mutton cutlets ; cook them 
In a saut^-pan, and press them between two dishes 
tilt *cold. Mask them on one side with the foie 
gras or liver stuffing ; cover each one with a piece 
of pig's caul, put them in the oven to get hot, then 
brush over witb glaze. Dish in a circle on spinach, 
and pour a little half-glaze round, and a macedoine 
of yegetables in the centre ; and serve. 



Mutton Cutlets & la Maintenon. 

, CAtelettes de MautoD \ la Maintenon. 

Take a neck of mutton and cut it into cutlets, 
leaving two bones to each cutlet ; remove one of 
them and tlatten and trim the cutlets ; split them 
in two with a knife without separating them at the 
bone ; spread some thick d'UxelIes sauce inside, 
refold the cutlets, and broil them for four minutes 
on each side ; put a layer of iinanciĕre ' gamish 
on the dish ; lay the cutlets on it. Pour over 
some d'UxeIles sauce, and serve io the centre 
cockscombs and truffles. 

Neapolitaa Cutlets. 

C6telelte* 1 1* NapolitMne. 

Trim some cutlets taken from the best end of a 
oeck of mutton, Egg and bread-crumb them, and 
fry them in ollye oiL Dish them on a border of 
mashed potatoes. 

Make a white sauce, and stir into it somc strips 
of trutHes, tongue, and macaroni in equal quantities. 
Boil the macaroni before putting it into the mix- 

' Sec Fiiuiiciiie Gatniih. 
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ture. Place this ia the centre of the cutlets, and 
pour a gill of good brown sauce round and senre. 



Mutton Cutlets & la Parmesan. 

COleletles de Mouton k la Pannesaoe. 
Cut some cutlets and trim them. Mix equal 
quantities of grated Parmesan cheese and fine 
bread-crumbs. Dip the cutiets into a good rich 
brown sauce, then into the bread and Parmesan, 
then into beaten yolk of egg, into which a Uttle 
salt and very finely chopped parsley and chives 
have been mixed, and then dip them a second 
time into the bread and Parmesan. Then fry 
them, and serve them in a crown with spai^hetti 
macaroni in the middle, pour tomato sauce over 
it, and sprinkle with Parmesan cheese. 



Mutton Cutlets H la Portugalse. 

Ceielettes de Mouton & k Portug&lse. 

Cnt and trim some neat cutlets from the best 
end of a neck of mutton, cut the bone short and 
scrape it clean ; season with pepper and salt, and 
strew over them chopped parsley and shalot. Fry 
them slightly, adding a couple of bayleaves and a 
small bit of garlic about the sise of a pea. Take 
the cutlets out and keep each one in buttered 
paper, covering tfae cutieta with forcemeat ; broil 
them on a gridiron over a slow even fire. 

Make a gravy in the frying-pan, add a dessert- 
spoonful of yinegar, a small teaspoonful of anchovy 
sauce, with salt and pepper, Pour It round the 
cutlets and serve hot 
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Mutton Cutlets & la Provea^ale. 

COlelcttes de MantoD k 1a PraTenjale. 

Take three pounds of the best end of neck of 
mutton and cut it into cutlets, one bone in each 
cutlet ; fry them, and press them till cold between 
two plates ; make half a pint of white Soubise 
sauce, put it in a saut^-pan, add six mushrooms 
chopped fine, one shalot, one small onion, half a 
dove of garlic, a little pepper and salt to taste. 
When this has cooked about ten minutes, stir in 
the yolks of ^three eggs, and cook well, also one 
tab1espoonful of parsley ; this paste must be masked 
on one side of the cutlet only. Sprinkle over each 
cutlet a little browned bread-crumb in which one 
teaspoonfuI of Parmesan cheese has been grated. 
Put them in the oven to get hot through ; dish 
them up, and serve them with rich brown piquante 



Reform Cutlets. 

CAtelettei k k iUfonne. 
Take some best end of a neck of mutton, cut 
it into neatly trimmed cutlets ; then take a carrot 
cut in strips and place it in a stewpan to cook ; 
then chop up small four gherkins, Tour mushrooms, 
four truffles, and put them in a stewpan and keep 
them warm in a bain marie ; egg and bread-crumb 
the cutlets ; mix with the bread-cnimbs two lean 
slices of hara chopped fine, a little pepper and salt to 
taste. Fry them in butter, and arrange them on a 
dish in a circle. Put the y^etables in the centre 
of the cutlets and the whites of two hard-boiled 
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eggs cut into small strips. Make ha1f a piot of 
poivrade sauce and when it is boih'ng add ooe 
tablespoonfu! of red-currant jelly, one glass of port 
wine, and a little cayenne pepper ; let it boil ten 
minutes, strain before using and pour round the 
cutlets. 



Mutton Cutlets en Robe de Chambre. 

CAtelettes de Monton en Robe de Chambte. 
Cut some neck cutlets and stew them in broth, 
with a very little salt and a bunch of herbs, quite 
slowly ; when cooked skim the fat, pass the liquor 
through a sieve, place it back in the saucepan and 
reduce it to a glaze ; glaae the cutlets. Have 
prepared a panada made of beef suet, two e^s, 
a little salt and. pepper, a dessert-spoonful of 
parsley, three onions, and seven or eight musb- 
rooms, which have been well pounded in the 
mortar ; beat all up together wlth a llttle cream. 
Roll each cutlet in this forcemeat, cover with 
bread-crumbs, lay them on a baking-tin, and put 
them in the oven till they are of a golden brown, 
the oven must hot be too hot ; serve with clear 
eschalot sauce. 



Mutton Cutlets 4 la Soubise. 

C6telette< de Mouton ii U Soubbe. 

Lard the cutlets with strips of fat bacon and 
tongue ; the stiips should be about an inch and a 
quartcr long and a quarter of an inch thiclc 

Fut the cutlets in a stewpan with suHicient 
good white stock to cover them, simmer till the 
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cutlets are done,thGn drain and prcss them between 
two dishes till cold. 

Skim the fat otT the gravy, strain it through a 
sieve and reduce it Arrange the cutlets tn a 
circle and 611 the centre with Soubise sauce. 



Lamb Cutlets Superlatlve. 

C&telettes d'Agiieaii i la Piincesie. 

Trim and sliape some neck cutlets, dip them 
in clarified butter into which a tablespoonful of 
the essence of mushrooms has been poured. 

Place them on ice to set the sauce, then egg 
and bread-crumb them, and fry them in the usu^ . 
way ; serve in a circle, with heads of asparagus or 
green peas in the centre. 

Good white sauce should be handed in a boat 
with this dish. 

This dish may be served cold, but without the 
wbite sauce. 



Lamb Cutlets with Lamb Sweetbreads 
en Blanquette. 

C6teletlei d'Agiieiin >a Ris de Veau en Blaiiqiiette. 
Cut the cutlets as usual, fry them in butter, 
drain and glaze them, and serve them standing on 
a circle of mashed potatoes. Steep some small 
sweetbreads in cold water, bleach, drain, and trim 
them, cook them in white braise, drain, and cut 
them into scallops and mix them in some AUe- 
mande sauce, aod iill the inside of the potato 
border with the blanquette of sweetbreads. 
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Lamb Cutlets Saut^es with Cockscombs 
and TrutHes. 



Trim two necks of lamb into cutlets without 
clearing the end of the bones, season with salt and 
pepper, put them in a sautĕ-pan and fry them in 
clarified butter ; drain and dish them round a 
croustade, lean part uppermost, putting a sUce of 
trufHe the same size and shape as the cutlet between 
each. 

FiU the croustade with cockscombs, pour some 
velout^ sauce over them, and arrange a border of 
truff!es cut into balls round the top of the croustade. 



Pork Cutlets d, TEpicure. 

C&telettes de Porc 1 rEpicnre. 
Take some nicely-trimmed pork chops from a 
small loin, and have two ounces of butter melted 
{n a saut^-pan, stir into it a teaspoonful or 
chopped parsley, a teaspoonful of chopped sage, 
and a teaspoonful of Bnety-minced shalot Mix 
all these thoroughly, and move them about for a 
minute, then add a Httle salt and pepper and two 
well-beaten eggs. Dip Uie cutlets first into this 
mixture, then into finely-grated bread-crumbs, and 
let them stand for ten minutes. Melt a little 
butter in the frying-pan ; fry the cutlets in it, and 
when done enough arrange ti\e cutlets en couronne 
with either small whole tomatoes in the centre or 
else mashed turoips or parsnips. Good browo 
sauce should be served round the base. 
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Savoury Pork Cutlets. 

C6telettes de Poic i li Fin£ndiie. 

Melt !□ a saucepan with a closely-Htting lid 
two ounces of butter, and throw into it a table- 
spoonful each of chopped parsley and sage, a pinch 
of thyme, three bay leaves, and eight allspice. 

Stir over the fire for a minute, then add a glass 
of light wine and a pound of properly trimmed 
pork cutlets. Cover the saucepan closely and let 
the contents steam for a quarter of an hour. Take 
the cutlets up, drain them, and dip them first into 
beaten e^ and afterwards into finely-grated bread- 
crutnbs. Fry quickly and serve them in a circle. 
Strain the sauce from the cutlets, skim it, and add 
a tablespoonful of lemon-juice to it, thicken it 
with a very small portion of fiour, strain it, and 
then mix in a teaspoonful of mustard, and pour it 
into the centre of the cutlets. 



Pork Cutlets, Sauce Robert 

CStelettes de Porc an Robert. 

Take two pounds of nicely-trimmed pork cut- 
lets, and lay them in a deep dish, Put a glass of 
vinegar, a glass of sherry, two bay leaves, a bunch 
of parsley, a small piece of thyme, three shalots, 
and eight peppercoms into a stewpan. 

Let these ingredients boil up. 

Then tum the mixture into a basin and when 
quite cold pour it over the cutlets. Let them lie 
in the mixture twelve hours, turning them three 
times. When required, drain and dry them and 
boil them over a clear fire till well cooked ; then 
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gtaze them and serve them in a circle or crown 
and pour Robert sauce over tbem. 



Veal Cutlets a la V^nitienne. 

Cetelettei de Veau i U YJnitieDDe. 
Take two pounds of veal cutlet and cut it into 
rounds the size of five-shiUing pieces. Braisc thcse 
and then press them between two plates. Have 
ready some farce made of four ounces of sausage- 
meat, with which cover one side of each cutlet ; 
then dip each into a mixture of scraped tongue 
and minced trufHes. Fut the cutlets in a stewpan 
with some good brown sauce, and let them cook for 
a few minutes ; take thcm out, arrange in a circle, 
strain the brown sauce around them, and fill in the 
centre with strips of tongue, gherkins, and hard- 
boiled white of e^. 

Veal Sautĕ ^ la Primrose. 

Vean Soul j i !■ Piimtase. 
Take a pound of veal cutlet ; cut it up into 
small cutlets the size of a florin. Put two ounces 
of clarified butter into a saucepan, with three 
onions, one shalot, two ounces of bacon, all cut 
into small dice ; add a bouquet garni of herbs, in- 
cluding a bay leaf. Fry these all together for 
about a quarter of an hour ; add a tablespoonful of 
com flour, a dessert-spoonful of tarragon vinegar, 
and a pint of gravy. I^t this all simmer for about 
an hour, remove the herbs, dish up and pour over it 
the sauce in which it has been cooked and strew 
over it a tablespooo^ul of grated tongue and the 
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same of grated and dried parsley. Chicken may 
be cooked in this way. 



Cream of VeaL 

Ctime de Veau. 
Take a pound of Bllet or vea1, pound It in a 
mortar with an equal part of milk panada. Well 
mix, then stir in the beaten yolk of one egg and 
the whipped whites of two, and sufficient cream to 
make it into a paste ; add a little pepper and salt 
to taste. Place this in well-buttered dariole moulds, 
which have been preyiously decorated with strips 
and pteces of tniffle and tongue stamped in diiTer- 
ent devices. Steam for an hour — be sure and do 
not let it boil. Turn out and serve with either 
tomato sauce or a pur^e of spinach. 

Pillet of Veal i la Moderne. 
rJet de Veau \ 1& Modeme. 
Take one pound of fillet of veal and cut and trim 
from it some cutlets neatly in rounds the size of a 
five-shilling piece, fry them in butter but do not 
let them brown. Mask them with a farce made of 
four minced mushrooms and two shalots which 
have already been fried ; let all remain in the 
butter over the fire a few moments, then add one 
gill Df white sauce ; let them sautĕ in it for three 
minutes, then add two yolks of egg and lastly a 
tablespoonfu1 of finely cbopped parsley and a tea- 
spooniiil of lemon juice, stirring well until the 
sauce is thick. Dish in a circle on a border of 
mashed potato and pour the sauce over and 
around it 
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Tendons of Veal & la ProTen^ale. 

TendoDS de Veaa i U PioTenjale. 

Take two pounds of the breast of veal and cut 
it into pieces about two inches 5quare, slice two 
onions and add a small bay leaf, a sprig of thyme, 
and a clove of garlic, all chopped fine 

Put these into a lai^e stewpan with four ounce* 
of salad oil, one saltspoonful of salt, and half a tea- 
spoonful of pepper, Place the stewpan on the fire 
(a slow fire), and if possible put a little lighted 
charcoal on the cover ; let this simmer for two 
hours, stirring frequently ; add ha!f a pint of stock 
and two tablespoonfuls of coarsely minced parsley, 
then boil for five minutes and pile the tendons up 
on a dish and pour the sauce over and serye. 

Blanquette of Veal witb Musbrooms. 

Bliiiquette de Veau sux CEuunpigiioDi. 

Roast a fillet of veal ; when cold cut it into 
scollops an inch and a half round and a quarter of 
an inch thick ; slice a quantity of mushrooms equa1 
to one-fourth of that of veal, cook them and warm 
up the veal scollops and mix both in some Alle- 
mande sauce. 

Dish the veal in a pyramid alternately witb 
the mushrooms. 

Veal Cutlets i. la Dreux. 

Catelettet de Ve«i MaSti i U Dreui. 

Cut and trim the cutlets neatly from a neck of 
veal, saw oiT the bone, leaving the cutlets four 
inches long ; lard through the lean part with quarter- 
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fnch strips of tongue, fat bacon, and truffles, fnix{ng 
the colours alteraately. Put the cutlets in the 
saut^pan with half a pint of Mirepoix sauce and 
three gills oi white stock, cover with a round of 
buttered paper, close the Ud, and put it on the fire 
till the cutlets are done, then drain and press them 
between two dishes. Strain the gravy through 
a sieve, free it of fat, and reduce it to a half-glaze, 
and pour on to the cutlets ; dish them in a circle 
and 8erve a sorrel pur^ in the centr& 



Pricandeau of VeaL 

Fncand«aii de Ve«it. 
Neatly trim a nice piece of fillet of veal, lard it 
thickly with bacon on one sida Place in a lai^e 
stewpan a layer of slices of bacon, then some 
carrots and onions cut into slices, with a bunch of 
Bweet herbs, pepper, salt, and spices to taste ; lay 
the piece of ve^ in the middle and moisten it with 
about a pint of stock, Let the meat stew gently 
for three or four hours, basting the top occasionally. 
Then strain oif the gravy and put it into a small 
saucepan, skim off all superAuous fat, add to it a 
little butter mixed smoothly with a small quaDtity 
of flour, and iet the gravy reduce nearly to a glaze, 
when it can be poured over tbe meat (the top of 
which havtng been previously browned with a 
salamander) and serve with a border of spinach. 

Baked RaTioles. 

RaTioles an Gn.tia. 
Take a quarter of a pound of veal, six ounces 
of butter, three ounces of sausagc mcat, four ounces 
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of beef marrow, a teaspoonful of mixed berbs, 
tnince all up veiy fine!y, season with salt and 
pepper and pound in a mortar ; add a handful of 
spinach which has been blanched, boiled, drained, 
and warmed in butter, a quarter of a pound of 
York cheese, which must be squeezed in a cloth so 
as to extract all the milk, pound again, stir in two 
yolks of ^^, whip up the whites and add them 
toit 

Make some thin paste as for rissoles, cut into 
small squares, fold them over a Httle of the force- 
meat, and poach in boiling stock for five minutes ; 
drain and arrange them on a fireproof dish, sprinkle 
them over with grated Parmesan cheese, moisten 
wtth stock, and brown in the oven, 

Croquettes of CalTs Brains. 

Cioquettes de Ceirellel. 

Wash the brains thotoughly till they become 
Arhite ; remove the skin and fibres, then pound 
them till smooth in a mortar. Season with pepper, 
salt, and a pinch of white sugar. Add two ounces 
of milk, panada, a beaten e^, and a teaspoonful oi 
flour ; leave it to get quite cold before rolUng the 
[nixture into balls, then dip in beaten egg and 
bread-crumbs, and fry a pale colour. 

Oyster sauce or sauce piquante should be served 
with Uiis dish. 



Cairs Ears k ritalienn& 

Oreilles deYeau 4 ritalieime. 

Scald, scrape, and drain the ears ; place thenn 
In a saucepan lined with bacotL Cover with slices 
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of bacon, moisten with equal quantities of stock 
and white wine ; add some peeled slices of lemon 
(taking care there are no pips), a bouquet of mixed 
berbs, one carrot, one turnip, two onions, half a 
teaspoonful of salt, and a pinch of pepper. Cook 
over a slow fire. Make a 5tuffing with bread- 
crumbs, milk, and one ounce of grated Gniy^e 
cheese. Heat until sufficiently thick ; stir in four 
yolks of egg and a lump of butter Uie size of a 
walnut Fill the calf s ears with this, dip them into 
melted butter, sprinkle them over with bread- 
cnimbs and grated Gruyire cheese, then brown in 
' the oven and serve. 



CalTs Feet Pritters. 

Beignets de Kedi de VeBii. 
Boil two calf's feet as for jelly, but do not let 
them stew till they fall to pieces, but while they 
are still firm take them out of the stock, split them 
open, remove the bones (which you retum to the 
stock for sweet jelly), and lay the coverings of 
them flat in a dish to get cold. Then cut them 
into small cutlet-shaped pieces, dip eacb into 
batter, and fry a light colour. Drain them well 
from the fat, pile high on a dish, and pour either 
tomato sauce around or a sauce composed of half 
a pint of stock, two tablespoonfuls of tarragon 
vinegar, one of chutnee, a little salt, a lump of 
sugar, and sufficient browning to give it a good 
colour. Thicken with com-Aour, and boil the sauce 
well before servlng. 



:,q,t,=.dbvGoOgle 



S6 EJVTRĔES A LA MODE. 

Calf's Head, Sauce Piquante. 

T£te de Veau, Sauce PiqnBnte. 

Take half a calPs head, wash and cleati it well, 
remove the brains, and put them in a stewpan ; 
cover with cold water, and add one carrot, one 
onion, two sticks of celery, two tablespoonfuls ol 
Aour, one gill of vinegar, and a des5eTt-5poonful 
of salt. Sklm well while boiling ; let it simmer 
two hours and serve with the following sauce : 
two shalots, one onion, one carrot, four mush- 
rooms, and one teaspoonful of parsley, all minced 
very fine and put into a stewpan wlth a gill of 
vinegar. Let all this boil tiU quite reduced, then 
add one pint of brown sauce^ and pour this over 
the head. Roll up a few slices of bacon, and senre 
round altemately with slices of the tongue. 

The brains should be minced an(l cooked in a 
white sauce, and served separately. 

Calf's Tongue with Tomato Sauce. 

Langue de Vmu anx Tomates. 
Trim and scald the tongue, and leave it till 
cold ; lard it with bacon, and then simmer it in a 
stewpan for four hours in stock seasoned with a 
bouquet gami — two carrots, two onions, and three 
cloves. When done, split the tongue in half, skin 
it, and serve covered with Heinz's tomato sauce. 

Sweetbreads in Cases. 

Rii de Vean en PapilloCeL 

Blancb, trim, and braise two sweetbreads. 
When done, drain and place them on a dish ; cover 
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them with d'Uxel1es sauce as soon as cold. Fold 
each sweetbread ia two very thin sHces of ham, 
and wrap them up very carefully in oiled sheets of 
paper. Eroil oa the gridiron, and when a good 
colour serye them. 



Sweetbread Croquets. 

Croquettes de Rk de Veau. 

Take some blanched throat-sweetbreads ; trim, 
and cut them into dice-shaped pieces. Mince an 
equal quantity of mushrooms, and mix both to- 
gether in some stifEy reduced AUemande sauce, 
and put them on a dish to cool. Strew a paste- 
board with bread-crumbs, diyide the forcemeat into 
the shape of balls, dip them in some e^s beaten 
up with oil, salt and peppcr, and roU them on the 
bread-crumbs. 

Fry these croquettes in hot fat tiU they are 
crisp and of a pale brown colour ; drain them on a 
clotii and sprinkle them with saJt ; arrange them 
on a napkin or a dish, and garaish with fried 
parsl^'. Tomato, Perigueux, or poivrade sauces 
are otien served with this dish. 

Lobster and foie gras croquets are made tn a 
similar manner. 

Sweetbread Cutlets. 

CAtelettes de K» d« Yewi. 

Soak the sweetbreads in salt and water to 
cleanse them. Plunge them into boiling stock, 
and let them boil rapidly till done. 

Place them on a drainer, and leave them to get 
cold. Trim off all superBuous fat and gristle. and 
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mince them with some thick slices of cooked 
ham. 

For twelve cutlets use the grated rind of one 
lemon, the white of one egg, and the yolks of two 
well beaten, a Httle pepper and salt to taste, and 
a couple of small onions chopped fine ; well mix 
and form into cutlets ; e^ and bread-crumb them 
some hours before they are wanted. Dish with 
peas in the centre, 

Should tinned peas be used, tbe tin should be 
opened several hours before they are wanted. The 
tin should be stood tn a saucepan of boiling water, 
which should be allowed to boil for quite an hour, 
with a ptece of fresh mint stuck in the middle. 
Drain, add butter, pepper, salt, and sugar. 



Sweetbreads k la Plnanciĕre. 

Ril de Veau i li rinandire. 

Prepare and blanch four heart-sweetbreads ; 
when blanched place them between two baktng- 
sheets to press them, placing a weight on tbe top ; 
lard them and put them in a smidl saut^pan with 
half a pint of good stock ; sprinkle with a little 
salt and half a teaspoonfuI of bumt sugar. Reduce 
the stock till it thickens, then add half a pint more 
stock ; baste the sweetbreads constantly with gravy 
to glaze thcm. When they are of a slight brown 
colour, they are done. Arrange the sweetbreads ia 
a circle or on a croustade in a circle ; place a large 
cockscomb and a truffle between each sweetbread 
and fill the centre with Snanciĕre ragout This 
dish can be dressed with green peas in the centre, 
or witb a mac^doine of vegetables cooked in some 
veloutĕ sauce. The sweetbreads can also be larded 
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(piqu^ is the proper tertn) with alternate strips of 
tniffle3 aod asparagus instead or bacon. 



Sweetbreads with Oysters. 

Ris deVean aui Huttre». 

Quarter the sweetbreads after they have been 
Boaked and blanched, and put them in a stewpan 
with a little white stock and the strained liquor of 
two dozen oysters ; some mignonette, pepper, salt, 
and nutmeg to taste. 

Put two ounces of butter into a stewpan, stir 
and thicken it with 9our, When the sweetbreads 
are stewed enough add the gravy ; then after a few 
minutes add the oysters ; stew till the oysters are 
heated through and plumped, but it must not boil 
or the oysters will harden, Just before serying, 
add a wineglassful of cream. The sweetbreads 
are sometimes larded with strips of truffles. 



Sweetbreads & la Supr^me. 

Ril de Veaa ft la Supreme. 

Take two plump sweetbreads, put them into 
salt and water and bring them to the boil, and put 
them between two plates to ilatten thcm ; trim them 
and cut ofr all the gristle underneath, then cook 
them in half a pint of good stock, with some carrot 
and turnip cut small. Bring them to theboi1,then 
simmer for twenty minutes ; when done, drain and 
dish them up and serve with the following sauce : 
Take one and a half ounce of butter, one o( 
Vienna or pastry flour, and cook well together ; 
>vhen cooked, stir in a gill of good white stock, add 
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half a grain of mace, four drops of lemon juice, and 
a good gill of cream ; boll all well together, then 
add some white button mushrooms already cooked 
in white sauce, and let all boil together for five to 
ten minutes. 

Cbicken k la Bonne Pemme. 

Pouletl \ la Bonne Femme. 
Cut up the fowls into joints, warm four ounces 
of chopped carrots and the same quantity of onjons 
in some butter. When brown, put in the pieces of 
chicken, season with salt and pepper, and saut^ 
over the fire for ten minutes. Now add two table- 
spoonfuls of flour and stir well for five minutes ; 
then take a tumblerful of stock, a wineglass of 
white wine, a pinch of sweet herbs, and half a pound 
of peeled tomatoes — carefully extracting aJl the 
pips — and add these to the chicken. Cook over a 
slow fire for twenty-five minutes, add one pound 
of mushrooms, peeled and cut up to the size of a 
shilling ; leave all on the fire for ten minutes, take 
out the herbs and replace them with a heaped-up 
tabIespoonfuI of finely-minced parsley. Dish up 
in a pyramid and pour the sauce and vegetables 
over tjiem. 



Boudia of Chickea aad TruiHes. 

Boadin de Yolailles aux Tniflĕs. 
Put half a pint of water into a stewpan with a 
pinch of salt and an ounce of butter ; when it 
boils stir into it enough dour to make a thick paste ; 
put it by to get cold. Take the flesh from a fowI 
and pound it in a mortar ; add half its bulk of the 
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above paste, and half tbat quantity again of butter 
then salt, pepper, a small piece of shalot, and nut< 
meg to taste. 

Mix thewhole in the mortar, and Jvork intothis 
mixture one whole egg and the yolks of tbree. 
Pass tbe wbole through a sieve and work io a gill 
of cream, 

Take a mould, butter it well (or several small 
ones) ; cut trufHes in slices, stamp them in any 
shape and arrange tbem agatnst the moulds in 
pretty devices. Half fill the mould or moulds, tie 
a piece of paper on the top, place in a stewpan 
half full of water and steam for fifteen to twenty 
minutes. Tum out carefully and senre with tnifBe 
or tomato sauce. 

Chicken Cannelons. 
Canoelont k la PouUtte. 

Mince some cooked Sllets of cbicken or game, 
a few tniilles and musbrooms, and mix the whole 
tn some reduced Allemande sauce. 

Roll out some puiT paste to about ^-inch tbick, 
Moisten the edges with a bnisb dipped in water. 
Place equal pleces of this mixture on the paste, 
which should be cut into pieces two inches by one 
Enclose each portion with paste ; press the edges 
tc^ether, and roll these cannclons on the board to 
a cork shape ; fiy tbem, drain, and dish up with 
fried parsley. 

Chartreuse & la Mikado. 
Cut two small beetroots or two small carrots 
about a quarter of an incb thick, peeling outer skin. 
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and stamp them out with a plain round cutter, then 
with a smaller cutter remove their centres. Place 
these rings into a stewpan with enougb cold water 
to cover them and let them cook till tender ; then 
take them out and drain them and pour cold water 
upon them till theyare cool, and then let them dry. 
Fill these ring* with a farce made of chicken or veal 
composed as follows: Pound four ounces of the 
white meat, four ounces of panada,' four ounces of 
cooked ham or sausage meat, one and a half ounce 
of butter, a Httle pepper and salt, to which add 
two tablespoonfuls of white sauce, four eggs ; mix 
all well together and pass through a fine sieve, 
then add two tablespoonfuls of cream and blend 
well together, After stuPRng all Ihe beet or carrot 
rings with this farce, take some trufHes and cut 
them in little fancy sliapes and blanch some 
pistachio kernels ; press the truf(les on one half of 
the centre of the rings and the pistachio kemels on 
the other,and placethem in a saut^-pan and poach 
them, being careful to put enough boiling water in 
on the side of the pan to cover the vegetables, 
and let the water come to the boil ; leave !n the 
pan for ten minutes, then drain them on a sieve. 
Butter a plain round tin mould lined with buttered 
paper, and arrange these farced rings round the 
mould ; smooth another layer of farce all round, 
smoothing it with a hot spoon, and then fiU up 
the centre with Uttle pieces of cooked chicken, 
ham, mushrooms, truHles ; cover cwer with more 
farce and steam tiie mould for three-quarters of an 
hour ; turn out, remove the paper, and serve with 
mushroom sauce round it 

' See undei ' PaiuidB.' 
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Chicken Cream. 

Cr^e de Yolaitle. 

Pound the breast of an old chicken in a mortar, 
add balf a pint of double cream while pounding, 
and pepper and salt to taste. Pass the mixture 
through a hair sieve and work in another half'pint 
of cream. Gamish a plain mould with truffles, 
tongue, and pistachio nuts ; pour in tbe mixture, 
and steam for an hour very slowly, Serve with 
trufHe or mushroom sauce, or a pur^e of ham 
sauce; theremainderof thechicken will makesoup 

Cigarettes ^ la Reine. 

Make a forcemeat with the cooked white meat 
of chicken, chopped truffles, and white sauce. This 
forcemeat must be solid enough when cold to be 
placed in thin paste rolled to the length and 
breadth of a cigar. The rolls are lightly coated 
with very fine bread-crumbs and frled a golden tint 
They should be sent up on a napkin arranged in 
crossbars two and two. 

The forcemeat can be made also of lobsters, 
shrimps, oysters, and game, and for a savoury a 
mixture of mushrooms and oysters. 

Pricassee of Cbicken. 
FrioMJe de PooleL 
Cut up a chicken into neat joints, keeping the 
skin on eacb piece, cut oiT the drumsticks ; steep 
the pieces in cold water one hour, drain and put 
them into a stewpan with a quart of water, a large 
onion with two cloves stuck in it, a small pinch of 
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pepper, a Tagot of sweet herbs, and a pinch of 
salt Boil and skim, then simmer on side of fire 
for hatf an hour. 

When the chicken is done, drain it in colander 
and let it cool for a few moments. 

Put three ounces of butter and three ounces ot 
flour in a stewpan, stir over fire for five minutes 
without browning, add the liquor the chicken has 
been boiled in and the liquor from some mush- 
rooms ; let this sauce come to the boil, and then let 
it simmer for half an hour. Put the pieces of 
chicken into a saut^pan, strain over them half 
a pint of the sauce and warm over a slow fire. 
Thicken the remainder of the sauce with the yolks 
of three eggs and one ounce of butter, then strain 
through the gravy strainer. 

Dish up chicken as foUows : — Put two pieces of 
the back in the centre ; on them lay across, one 
above the other, first the feet, then the two pieces 
of neck, and lastly the two pinions ; against each 
side of this square lay the two legs and wings, and 
on the top the two pieces of the breast Pour the 
sauce over and garnish with mushrooms. 

Cbicken Pritters. 

Fritfll de Poulct. 
Cut up a cold roast chicken into jtunts and 
soak for an hour in vinegar seasoned with salt, 
pepper, and chopped minced herbs ; drain them 
dry in a cloth and dip into batter, to which two 
whipped whites of eggs have been added, fry in 
melted butter, and serve gamished with fried 
parsley. Or cut up the chicken as above and soak 
for an hour in olive oil seasoned with Aices of lemon, 
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onions, a few sprigs of parsley, a pinch of pepper 
and salt ; drain, and sprinkle them with Aour, and 
ixy a good colour ; dish up in the shape of a 
pyramid, cover with tomato sauce, and garnish with 
fried parsley. 

Chicken ^ la Hollandaise. 

Poulet i 1i Hallanddse. 
Take out the breast-bone of a large but young 
fowl, and fill up the space with a fort:emeat made 
of half a pint of bread-crumbs, one and a half ounce 
of finely shred suet, a small parboiled onion, a 
dozen oysters bearded and cut in halves, pepper 
and salt, and an e^ to bind. Make a batter as for 
fritters, and when the fowl has roasted hatf its time 
pour the batter over, and when dry pour more 
until it is thickly coated and of a nice brown colour. 
Cut up into neat pieccs as for fricas5ee, and serve 
with melted buttcr and lemon plckle, 

Chicken it. la Marĕngo. 

Poulet L la Maiengo. 

Cut up a chicken into joints and cook !t in 
oIive oil and a little salt ; put in the legs before 
the other pieces, as they take longer to cook. 

When a good colour and nearly done, add a 
bouquet of mixed herbs, pepper, a dozen mush- 
rooms and some sHces of truffles ; place the 
chicken on a dish and add some oil drop by drop 
to some Italian sauce, stir the whole time; when 
warm, pour over the chicken and garnish with fried 
^gs and sippets of fried bread, then 5queeze a little 
lemon.over all. 
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Chicken Quenel]es. 

Queiielles de Yolaille. 
Remove the skin from the meat of a chicken, 
cut it into small pieces. Put into asaucepan a gill 
of water, a pinch of salt, and a small piece of 
butter. When boiling stir in as much flour as will 
form a paste. When jt is cooked and smooth, put 
it away to get cold, then take half the quantity of 
butter that you have of chicken, and half the 
quantity of paste you have of butter, Put the 
paste into a mortar, pound it well, then add the 
butter, pound it again, then add the chicken, and 
pound all again for ten minutes ; add one whole 
egg and the yolks of three, salt, pepper, and a litile 
grated nutmeg. Work all well together, pass 
through a wire sieve, and stir in half a gill of cream. 
Shape the quenclles with two table-spoons, place 
them in a well-buttered saut^-pan, Ieaving a clear 
space on one side. Put a good pinch of salt in 
that space, then pour in suAlicient boiling water to 
cover the quenelles, and Ieave them to poach for 
ten minutes. Drain them carefully on a sieve, and 
serve with tomato ormushroom sauce. Havesome 
dried parsley and tongue rubbed through a sieve 
and scatter some altemately on each quenelle 

Cbicken Rissoles & la Marguerite. 

Rissolet ii U Reine Marpieiite. 

Have a gill of Suprĕme sauce, half a chicken 

minced, half a sweetbread, six trufFles, and six 

mushrooms all minced and mixed into the Supr£me 

sauce. When hot, stir In the yolks of three tg^ 
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Let it thicken, and then pour it on a dish to get 
cold, and make it up into rissoles. Egg, bread- 
crumb, and fry in clariiied butter, which must be 
very boiling. Dish them in a pyramid od a napkio ; 
serve with fried parsley. 

Chicken Rissoles. 

CnMjuettes de Yolaille. 

Mince Gnely the remains of a fowl ; add an 
equat quantity of ham, tongue, and a few truffles, 
all minced iinely. Tuss all in a saucepan with a 
piece of butter, size of walnut, mixed with a pinch 
of flour ; add a Httle salt and pepper, and a Httle 
minced parsley, Stir in off the fire the yolks of 
two well-beaten eggs beaten up with a few drops 
of lemon, and lay the mixture on a plate fo cool. 
Make a paste with flour and a little water, two 
eggs, a pinch of salt, and two or three gralns of 
sugar, Roll it out to the thickness of a penny 
piece, stamp it round three inches in diamcter, put 
a piece of mince on each, and fold over, moistening 
the edges with water and pressing them down 
Dip in beaten e^, and roU in crushed vermicelli 
and fry a golden colour. 

Sweetbreads and calf's brains are equally good - 
made into rissoles. 

Chicken & la Romaine. 

Poulet i Ib RomaiDe. 

Truss a fowl for boiling. Place it in a large 
stewpan with four or five table-spoonfuls of good 
salad oil, a pinch of salt, a few cloves, a leek, and 
a bouquet of herbs. When the oil is perfectly hot, 
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put !□ the chicken and let it cook very slowly, 
tuming it every iiow and then, so that all parts 
may be equa]ly cooked. When cooked it should 
be of a delicate brown colour. 

Strain out all the yegetables and herbs, and 
pour otr some of the oil ; remoye the fowl and keep 
it hot Add to the remaining oil a few spoonful5 
of tomato sauce and a little stock. Stir well, and 
stew for about ten minutes. Have ready some 
macaroni well boJled, and cut into pieces one and 
a half inch in length. Heat the macaroni lo the 
sauce. Pour the sauce round the fowl and serve. 



Scallops of Chlcken & U Pinanciĕre. 
BaUotine de Poulet ii U Finaiicitre. 

Bone the legs of a chicken. Take half a pound 
of veal, a quarter of a pound of fat bacon ; pound 
it, then pass it through a sieve ; add to this two 
tablespoonfuls of minced tongue, half a dozco 
truf!le5, and balf a dozen button mushrooms, the 
yolks of two eg^s, a little salt, aad a little less of 
cayenne. Mix aJl well together, and stuff the legs 
of the fowl with this, sewing them up neatly. 
' Wrap them in a buttered paper, put them in a 
stewpan with two ounces of butter and some 
carrots, turnips, and a shalot cut up ; theo add 
three^uarters of a pint of brown stock. Put the 
stewpan in the oven, baste well, and cook gently 
for an hour. When cooked, cut them in slices and 
dish up on splnach. Make a sauce of half a pint of 
brown sauce, one glll of sherry, six drops of lemon, 
three mushrooms chopped, and truffles ; salt and 
pepper to taste. Boil up quickly and pour round 
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the chicken, putting cockscombs, truffles, and piecea 
of tongue in the centre, 

Chicken Souffl& 

Soufflĕde Yolaillc 

Pound the whtte meat of a boiled chicken 
(about three ounces) as fine as possible, and mix 
with it half a pint of milk, three well-beaten eggs, 
a little bniised onion, pepper, salt, a triAe Qf 
cayenne and mace. Fut the whole into a well- 
buttered mould, tie it down with a cloth, steam it 
like an ordinary custard pudding. It should be 
kept quite upright, and when tumed out on the 
dish pour some clear well-seasoned brown gravy 
round, Button mushrooms or minced truffles can 
be added io [nixing the pudding. 

Rabbit or sweetbreads may be used instead of 
chicken. 

StuAed Pullet 

Ponlude en Tortue. 
Bone the pullet,stuff with forcemeat madewith 
minced veal, egg, ham, onions, foie gras, and mush- 
rooms, First warm the veal, onion, and ham in 
melted butter,'then add the mushrooms and foie 
gras, moisten with stock and boil. Stir in two 
yolks of eggs and a teaspoonful of lemon juice 
before takingoff the fire. Season with a little salt, 
pepper, and a pinch of nutmeg. After stuffing the 
ibwl with this mixture, sew it up, turn the skin of 
the neck half over the head and cut ofr part of the 
comb, which wlll give it the appearance of a turtle's 
bead. Blanchandsingerourchicken^s^eeticutoiTthe 
claws, and stick two where the wings ought to be. 
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and two In the thighs, so as to look like turtle's feet 
Stew the pullet with a little ham, onions and carrots 
tossed previou5ly in butter, moisten wlth stock, skim 
occasionally. When done, cut the string where it 
is sewn, lay it on its back in a dish, garnish the 
breast with sHced tniffles cut in fancy shapes, and 
place a crayfish tail to represent the turt]e's tail. 

Yelout^ sauce may be handed with this dish. 

This dish may be eaten cold and gamished with 
aspic 

Chicken %. la Suisse. 

Pritdt cle Poulets i la SuisM. 

Take the remains of a cold chicken. Cut it 
into neat joints. Salt and pepper these rather 
highly, and strew over them Anely chopped onion 
and parsley. Cover them with oil, and squeeze 
over them the juice of a lemon. Tum the pieces 
every now and then, and let them remain till they 
have imbibcd the fIavour, then dip the pieces in a 
batter made of four ounces of Aour, with as much 
milk added as will make a thick batter. Stir into 
it half a wine-glassful of brandy and an ^%, the 
white and yolk beaten to a froth. This batter 
should rest for an hour in a warm place before 
using. 

Fry the pieces of chicken in this batter, and 
send it up piled high on a dish garaished with fried 
parsley, 

Tartlettes of Cblckea 

Boucb^ de Yolaille. 

Take the breast of a cooked chicken — about slx 

ounces — and cut it into very small pieces. Mince 

two ounces of lean ham, one truffie, and 5ix mush- 

rooma, and stir this mixture into a gill of whitc 
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sauce. Butter nine small moulds, liae thein neatly 
with this inixture. Smooth it well over with a hot 
wet koife. Fill in with the minced chickeo. Coat 
them neatly over the top with the quenei]e meat. 
Steam them for twenty minutes. Dish on a circle 
of mashed potato ; pour good white sauce over and 
round them, and serye peas or Prench beans in the 
centre 

Timbale of Chlcken \ la Champenolse. 

Timbile i U Champenoue. 
Simmer a slice of ham in a stewpan till nearly 
cooked. Cut it up into fine dice, and put it back 
into the saucepan with four cbopped mushrooms, 
four truffles, and an ounce of butter ; add a little 
corn-flour to thicken it ; moisten with half a pint of 
stock and a gill of sherry. Reduce this ; skim oAT all 
the fat, then add some iinely-minced breasts and 
iillets of chicken, six small gherkins, a sprig of 
parsley, and six anchovies which have been soaked 
in milk ; warm them over a slow iire, but do not let 
them boil. When done, pour into a fancy mould 
lined with light putT paste. Bake ; tum out, and 
8erve very hot, gamished with crisped parsley. 

Tlmbale of Cbicken & la Pompadour. 

TimbtUe de Ponlet k Ii Fomp*doiii. 

Take some plain dariole moulds ; line them 
wtth macaroni which has been parboiled in milk 
and water, and cut it into lengths sufficiently long 
to line the moulds. Cut up the meat of an un- 
cooked fowI very small. 

Make a panada of two aad a half ounces of 
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flour, two ounces of butter, and one gill of good 
stocli, one saltspoonfuI of salt, and a sprinkle of 
mignonette pepper. Stir over fire till well cooked 
(but not sticky) ; then place it in a mortar and well 
pound it with the chicken and two eggs well 
beaten, and pound all together till it is well mixtd, 
then rub it through a sieve. Add a llttle more salt 
and pepper and two tab]e-spoonfuls of cream. Fill 
the moulds three-quarters full with this mixture. 
Place them in a saucepan (with buttered paper on 
the top) with water, which bring to the boil, and 
then let them simmer for twenty minutes. The 
macaroni should be placed in the moulds in honqr- 
comb fashion, in two rows, with ham and truffles 
taid on the top in fanciful pattems. They take to 
steam three-quarters of an hour. 

The sauce for this dish is made with three 
mushrooms, one ounce of ham, a shalot, all minced, 
and one ounce of butter. Fry these over the fire, 
with a small bayleaf, then add four tomatoes and 
boil for twenty minutes; reduce, and rub through 
the sieve, and boil up again for five minutes, and 
serve round the tartlets. 



Uttle Cases ^ la BeUe Isle. 

Pedtei Caines i U B«Ue ble. 

On some little round paper cases on the out- 
dde, and let them drain. Cut up the white meat 
of a fowl or partridge into dice, add five white 
button mushrooms, some trufiHes, and some ham, 
all cut small ; put these into a saucepan. Mtx in 
9ome rich bĕcbamel sauce, and mix it with the 
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chicken and other ingredients, and steam till it is 
cooked ; then fill the cases with the mixture and 
pour on a little of the bĕchamel sauce and deco- 
rate with peas or mushrooms, according to season. 
These cases can be made with game, or lobster, or 
shiimps. 



Boudin of Rabbtt & la Richelieu. 

Boudin de Lapin k li. Rtchelieu. 
Cut all the meat off a rabbit ,- pound it, pass it 
through a sieve, and stir it into some baked potatoes 
which have been mashed ; season with pepper and 
salt and a little minced fned onion ; pound well 
tc^ether. Make some forcemeat with breasts of 
chicken, pickled tongue, trufRes, and thin Gcrman 
sauce ; roll into the shape of a pudding, cover with 
a thick layer of the pounded rabbit, and lay in a 
stewpan on a buttered drainer; poach it in hot stock 
— be careful not to let it boil. Broil over hot 
dnders ; when a good colour, dish and cover with 
Perigueux sauce. 



Pillets of Rabbit with Cucumber Sauce. 

Filet5 de Lapiii aui Concombcet. 
Cut two cucumbers into thin sliccs, and soak them 
in vinegar with pepper and salt and a bayleaf for 
two hours ; then half roast the rabbit, take the skin 
off, and tillet it Make a sauce of white stock and 
put the pieces of rabbit into it, with the cucumber, 
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until it is quite done. Arrange the pieces of rabbit 
tn adrcle, and put the cucumber in the middle, and 
pour the sauce over the (illets, Fried sippets should 
ganiish this dish. 

Grenadities of Rabbit. 

Grenadina de Lapin, 

Take the whote length of the backbone of a 
rabbit with the fillet attached to each side. The 
bone is thefl divided into sectiohs about two inches 
thick, and the pieces are neatly trimmed to a 
circular shape. These pieces must be larded and 
braised with buttered paper over them like a fri- 
candeau. Dress with spinach in the centre and 
brown sauce round. The grenadines should stand 
by themselves in the dish, and not overlap, as in 
cutlets, 

Rabbits & la Yĕnitienne. 

La LapiDi k la Yĕnitieime. 

Cutuparabbit,larda!lthelargejoints,andbraise 
in a stewpan with some slices of veal, a tumbler- 
ful of white wine, half a tumblerful of salad oil, 
three heads of garlic, salt and pepper to taste; 
Place the Hd on the stewpan and cook over a 
moderate Bre ; when done, dish up the pieces of 
rabbit in a pyramid, press the sauce through a 
strainer and pour over them. 

Boudins of Hare. 

Boudins de Li^e. 

I^lllet a hare, pound the AUets in the mortar 
and pass through a fine sieve ; take double the 
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quantity of butter and bread-crumb, which has 
been soaked in stock and dried in a cloth ; pound 
all thoroughly together. Add to this a trifle of 
niixed spice, salt, pepper, two minced shalots, 
and a dessert-spoonful of parsley, stir in three 
yolks of an e^ and the whites of two, whipped 
up ; roU up this forcemeat into several little pud- 
dings and poach them in boiling water. When 
done, drain them and place them on a meat board 
sprinkled with flour, moisten the puddings with 
melted butter ; bread-crumb and brown in the 
oven ; when a good colour, serve with red-currant 
jellysauce. 

Civet of Hare. 

CiTct de Ijine. 

Cut the hare into neat pieces, and wipe them ; 
take half a pound of bacon, cut it into strips and 
fry in a saucepan ; then add the hare and let it 
saut^ about ten minutes. 

Add half a pint of port wine, a bouquet gami, 
and a dozen mushrooms ; let this simmer gently 
one hour, then add half a pint of brown sauce and 
twenty button onions which must be blanched ; 
let all simmer again for half an hour, remove the 
bouquet gami, and add one gill of tomato sauce, 
half a gill of glaze, and one table-5poonful of 
Chutney, Serve in a pyramid with frie<d crolltons 
round. 

Chartreuse of Partridges. 

Chactreote uu Peidreaui. 

Roast two partridges. Cut rounds of turaips 
and carrots about the size of a Aorin, blanch them 
io boiling water for five minutes, drain and boil in 
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somc good soup with a little pepper, salt, and 
sugar till done. Next glaze the vegetables by 
reducing the liquor — the carrots take longer to do 
than the tumips ; butter a plain mould, place a 
round of paper at the bottom and a piece of paper 
all round the inside; lay a plece of the carrots and 
tumips altemately tlll the mould is lined. 

Have ready some cabbage well washed and 
cut into four pleces, and which has been stewed 
with some bacon and stock and allowed to simmer 
for three hours, drain in a colander, then put in a 
stewpanover abrisk iire to expelall moisture.season 
with pepper. When quite dry roll the cabbage 
on a cloth, then cut them into pleces two inches 
long and one and a half inch wide, and set them 
in a stewpan, then glaze them in game stock ; 
when done, place a layer of this cabbage in the 
mould, cut up the partridges and place four (illets 
on the cabbage ; make anbther layer of cabbage, 
and then more partridge, till the mould is fuTl ; 
warm the contents in the bain-marie, and tum 
the Chartreuse out ; garaish round the bottom 
with altemate carrots and tumips, cut in fancy 
shapes, and Frendi beans. Place some turoips 
cut in rings round the top of the Chartreuse, and 
stand a Brussels-sprout in each ; Bx a cup cut out 
of a carrot in the centre, and fill with Prench beans; 
serve round it Espagnole sauc& 



Braised Partridges & la Cussy. 

Perdieani k U Cussy. 
Bone a brace of partridges except the thigh 
bones and legs ; stuIT them with a forcemeat com- 
posed of minced mushrooms, cockscombs, and 
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tomatoes, Arhich have been boiled ; sew up the 
birds to dieir own shape. Put ioto a braising-pan 
a slice of ham with two onions, one carrot, a bou- 
quet of mixed herbs, the partridge bones, a little 
salt and pepper ; moisten with half a pint of stock 
and a claret-gla5sful of claret When the vege- 
tables get soft, add the partridges, cover them with 
buttered paper and simmer over a slow fire with 
hot coah on the bralsing-pan ; when don^ dish up 
the birds, pass the sauce through a fine strainer, 
skim ofF the grease, reduce it, add a few sliced 
truHles and pour over the birds. 



Partridge Soufflĕ. 

SoDfflj de Perdreaiu. 

Roast two partridges, remove all the meat from 
the bones, and put it into a mortar and pound well 
with two ounces of cooked rice, one ounce of 
butter, a little pepper and salt, and one gill and a 
half of glaze. Pass all this through a hair sieve, 
and add the yolks of four eggs, and then the whites 
of two eggs whipped to a stiff froth ; put into a 
mould and bake in a quick oven. Serve with a 
good gravy round, made from the bones and trim- 
mings, and thickened with butter and com-flour, 

A pur^ of spinach may be seryed rcund it. 

Partridg^e d. la TousseneL 

PerdrcAiui i laTouEseneL 

Take a brace of partridges, stuff them with the 
Uvers of the birds minced up togetberwith butterand 
Bometniffles whichhavebeencooked in champagne; 
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wrap each bird up in a figleaf or vineleaf, and ovei 
these placc a sheet of buttered paper. 

Then put the birds on the spit asd roast tHI 
about three-fourths cooked ; then take otT the spit 
and under the Tour members of each bird spread a 
mixture of bread-crumb worked into a farce with 
pepper, butter, parsley, shalot, and grated nutmeg, 
Replace birds on spit and let them iinish roasting, 
basting them continually alternately with broth and 
champagne. These drippings, to which the grated 
peel of one lemon and the juice of a Seville orange 
are added, form the sauce to be served with it 

Pillets of Ptieasants with Quenelles. 

Fi1et5 de Faisam a.vec Quenellea. 

Trim and cook some BUets of pheasaot, put 
them in a buttered sautĕ-pan, and cover them with 
buttered paper and fry them ; make some pheasaot 
quenelles the size of olives, 

Dish the iitlets round a croustade and All it 
with the quenelles of pheasant ; pour some Es- 
pagnole sauce over all. A few truMes might be 
added, and placed alternately inside wi& the 
quenelles. 

Pheasant Pur^e en Croustade. 

PuE^e de Ftusaii eo CttMiUde. 

Take the iillets of two pheasants, cut them in 
two lengthwise, trim them as mudi as possible 
in the shape of a pear, lard them with bacon, 
and put them in a buttered saut^-pan. 

Roast the remaining portions of the pheasants, 
3nd, when cooked aod cold, tear off with a fork all 
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the meat, chop It, then pound tt in a mortar wtth 
one ounce of butter. Moisten tbis with Espagnole 
sauce reduced with stock. 

Garaish a croustade with the pur^e, lay the 
GUets in a. circle on the top of the croustade ; fill up 
tbe remainder of the pur^e in the centre. Glaze 
the fillets and serve with truf!les and cockscombs at 
the base of the croustade. Three silver skewers 
each gamished with a cockscomb aod trutHe 
should be stuck at distances in the centre of the 
pur^e. 

Salmi of Pheasant 

Silmi de Paisui. 
Roast a pheasant When cold cut it up and 
trim tbe pieces, and put them in a stewpan witb 
hair a pint of Marsala and half a pint of Mirepoix 
sauce. Reduce it to ooe-half and add tbree- 
quarters of a pint of Espagnole sauce ; stmmer 
and reduce further for an bour. Skim oS the fat, 
strain the sauce, and pour balf of it on to tbe pieces 
of pheasant in the stewpan ; warm them without 
boiling. Arrange tbem in a pyramid on a disb, 
and gamish with fried croAtons, and serve tbe re> 
maining sauce in a boat. 

Pigeons It la Princesse. 

Take one quarter of a pound of bacon cut up 
in pieces (frying tbe bacon tirst), half a pound of 
chicken liver cut up in small pieces, and fry in the 
same pan atter tbe bacon. Add a small clove of 
garlic, a small sbalot, a bay leaf, balf a carrot, and 
half a tumip ; salt and pepper to taste. Stew this 
over &re, and, wben cooked, pound it all together 



:,q,t,=.dbvGoOgle 



So ENTRĔES A LA MODE. 

with a few [iiushrooms in a mortar, and pass it 
through a wire sieve. Take two pigeons and stiiff 
them with this forcemeat. Place them in stewpan 
with carrots and turnips ; let them stew till tender, 
well basting them with their own stock. 

Serve with rich Espagnole sauce on a croustade 
of potata 

Pillets of Pigeons 4 la Moderne. 

Pileta de PigeonB k la Moderne. 
Take two pigeons, iillet and bone them. 
Season with a little pepper, salt, and parsley. 
Place the tillets in a stewpan with two ounces of 
butter, and saut^ them lightly ; then take them 
out and press them till cold. Mask the fillets over 
with a farce made with poultryIivers in this manner: 
Take about half a pound of livers ; cut them small 
and put them in a frying-pan with a thick slice of 
fat bacon, a finely minced shalot, a pinch of salt 
and pepper.a bay leaf, and a bouquetgami. Saut^ 
this over the fire with a Uttle clariSed butter, then 
pound it in a mortar and pass it through a fine 
sieve, and mix with the yolk of one egg ; after 
masking the fillets with this, egg and bread- 
crumb Siem, and fry them in clarified butter till of 
a pale golden colour. Dish on a border of potato, 
with a pur^ of spinach in the middle, and tomato 
butter around. 

Piseon Cutlets & la Sicillenne. 

C6teleltei de Pigeoo ii U SidlieDDe. 
Take half a dozen pigeons and bone them with 
Che exception of the leg, and cut each bird into 
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two, so that the meat attached to each leg will 
rorm a cutlet Scald the feet, cut the nails, and 
peel off the outer skin. Fut thcse cutlets into a 
saut^-pan, having seasoned them with a little peppcr 
and salt, and saut^ them for three minutes, then 
place them in the oven for iive minutes. Press 
them when done between two plates ; when cold, 
mask them over with a pur^ of tomato and mush- 
rooms, in which aspic jelly has been mixed (equal 
parts of each). 

Bread-crumb these cutlets and dip into well- 
beaten egg. Place the cutlets in a saut^-pan with 
clariiied butter, and fry till a nice golden colour. 
Dish up on a croustade of potato and Parmesan, 
and serve with mushrooms in the centre and 
P^rigueux sauce all round. 



Pigeons il la Tartare. 

The pigeons should be trussed as Tor boiling ; 
Aatten them with the cutlet bat as thin as possible, 
without breaking the skin. Season them with 
pepper and salt ; dip them in clarihed butter, and 
cover them with bread-crumbs. Broil them on a 
gridiron, tuming them often. Make a sauce of a 
spooQful of finely chopped parsley, a shalot, two 
spoonfuIs of pickles, and a boned anchovy. Mince 
them all finely and separately, and squeeze over 
them the juice of a lemon ; add half a spoonfuI of 
water, six spoonfuIs of oil, and a little pepper. 
Mix all well tc^ther, and, just as it is to be served, 
rub in a 5poonful of mustard. 

Put the sauce into the dish and the pigeons 
over, and senre. 
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QuaUs en Cerises witb Truffles. 

Cailles en Cerises tiutTiei. 

Bone eight quails entirely, open them and 
sprinkle them with salt, and spread a layer of 
chicken forcemeat tnside. Tum some tnitSes to a 
ball shape, place one in each queul, and foId it to 
enclose the truffle. 

Tie up each quail in a piece of cloth like a 
pudding ; braize them in Marsala ^md Mirepoix 
sauce. 

Put some pAtĕ de foie gras forcemeat in a border 
mould, poach it, and tum it out on a dish, and fill 
the centre with sliced truffles. Drain the quail3 ; 
wipe and place them all round the border, resting 
partly on It, and partly on the truffles ; pile up 
more truffles in the centre. GIaze tbe quails and 
border, and serve Espagnole sauce with it 

Quails au Dĕlice. 

Culles mn D ^[ice. 

Bone some quail3 and stulT them as in pre- 
ceding recipe. Let them stew in weII-flavoured 
white stock. When cooked, let them get cold, 
then mask them with a rich white sauce into which 
hair a plnt of asplc jelly has been stirred. 

Decorate them with tniffles cut in Ieaves and a 
few pistachio nuts. Serve on a circle of whtpped 
aspic. 

Quails i la Pinanciĕre. 
CBllka L U Piiuiiciiie. 

Put six quails in a stewpan, cover tbem wtth 
slices of fat bacon, pour in one gill of brown sheny 



:,q,t,=.dbvGoOgle 



EltTRĔSS A LA MODE. 53 

and half a pint of Mirepoix sauce, and simmer till 
the quails are cooked. 

1^11 a plain border mould one and a quarter 
inch high with chicken forcemeat,' poach it and 
then turn the border out ; fill the centre with foie 
gras, tniffles, cockscombs, and chicken quenelles 
mixed in iinanci^re sauce. 

Drain the quails and place them half on the 
border and half on the ragoOt, the l^s towards the 
centre ; put a cocksconib between each quail and 
a lai^e truf(ie in the centre ; glaze the border and 
quail3 with a brush dipped in glaze, Serve finan- 
ciire sauce with it 

Quails ^ la JubUee. 

Cailies ii la JubJlee. 
Bone some quails and lard them with bacon 
and truffles, stufr them wlth equal parts of 
sweetbread and oysters ; roll them up in buttered 
paper and cook them In the oven In enough Saumur 
orCbablistocovertbem; glaze them, and dish tbem 
on a farce border of potato and watercress pounded 
together. Serve a purde of chestnuts in the middle, 
or an Espagnole sauce, to which some oyster liquor, 
a little cayenne, the piece of a lemon, and two or 
three mushrooms are added ; boil these up to- 
gether till reduced, then pass through a tammy, 
and add a glassful of Saumur or ChabUs and serve. 

Quails & la Lucullus. 

Otlllei k la LncuUus. 

Have six boned quail3 ; cut up three ounces of 
bacon and put It into a saut^-pan, let it cook for a 
' See ' Cbickeo Foicenieat,' p. 89. 
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few minutes, then add twelve chicken or game liyers, 
one shalot, twelve white peppercoras, a small bou- 
quet gami, and six cloves. Let all this cook care- 
fully, pound all in the mortar, and pass through a 
hair sieve ; then add four chopped truffles. Stufif 
each quail into shape with this mixture, butter 
some paper quail'Cases, put a quail into each case 
with a few drops of salad oil on each, and put them 
in the oven for ten minutes. Make a sauce of the 
bones of the quail5, add a tablc'Spoonful ot glaze 
and a gill of brown sauce; let this all boil well, 
then strain and mix in a large table-spoonful of 
minced tniffles ; put a table-spoonful of tbis sauce 
over each quail, straining the grease oiT first. 

Pillets ot Teal and Ancbovies. 

Pilets de Sucelles bui Anchois. 

Pillet the teal after roasting them about three- 
quarters done, lay them on a tin or china fireproof 
dish which has been buttered and sprinkled with 
grated Parmesan cheese ; place a fillet of anchovy 
on each piece, molsten with fi5h stock, sprinkle 
with bread-crumbs and grated Parmesan cheese 
then bake in thc oveii ; squeeze the juice of a 
lemon over them before serving. 

Instead of baking them they can be put on the 
gridiroo and a salamander held over the fillets. 

Ortolans in Cases. 

Oitolani CD Cusses. 

Takc as many paper cases as there are ortolans, 
oil them and put them in the oven for a few seconds. 
Put a tabIe'Spoonful of very thick Perigueux sauce 
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In each case, place an ortolan on it, cook them in 
the oven and pour over some Perigueux sauce^ 
Dish them on a fried bread socle, cut so as to 
receive the quail5 in two rows one above the other. 



Croustade of Ortolans ^ la Proyea^ale. 

CrousUde d'Oitoliii)s k k Proyenjale. 

Take eight ortolans and eight large and eveD- 
sized truffle& Make a hole in the centre of each 
truffle lat^e enough to contain one of the ortolans ; 
line this hole with a little chicken forcemeat 

Cut off the necks and legs and remove the 
gizzards of the ortolans, and season them slJghtly 
with salt and pepper ; place an ortolan breast 
uppermost in each tniffle, put them in a stewpan 
and cover them with thin slices of fat bacon, pour 
in half a bottle of Marsala and the same quantity 
of Mirepoix ; close the stewpan, and simmer for 
twenty-five minutes ; drain the truASes and pile 
them up in a fried bread croustade. Strain the 
gravy and reduce it one half, add one pint of 
Espagnole sauce, reduce both till sauce coats the 
spoon, strain, and serve in a boat 

Croustade of Larks. 

Cioiutade de Mauviettes. 
Bone and stuAT eighteen larks with foie gras, 
cook tbem in the oven, basting well with Espa- 
gnole sauce ; when cooked, have ready a croustade 
of bread glazed with egg, and mount the larks on 
it in two rows, brushing them over with demi- 
glaze ; in the centre serve brown mushroom 
Bauce, or a mac^doine of vegetable5 ; or tomato«i 
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whole may be served in the centre. One of the 
very small tomatoes put on every other top lark 
makes a very pretty gamish. 



Larks in Paper Cases. 

MRUvie(tes en Caisses. 
Make some forcemeat, and put a layer of it 
half an inch thick at the bottom of as many paper 
lark cases as required. Place a bound and stu^ed 
!ark on this, fill in with more forcemeat, and bake 
in a moderate oven for fifteen minutes ; skim 
lightly any fat from the top, and pour in some 
Perigueux sauce. The forcemeat should be made 
of diicken livers and grated bacon placed in a 
saut^-pan with pepper, salt, and fried for four 
minutes, and when cold pounded in a mortar, then 
pressed through a hair sieve. Truffles cut up and 
put into the forcemeat is a great improvement 

Larks au Gratin. 

Mauriettea aa Gratin. 

Bone twelve larks, sprinkle them with salt and 
spread a layer of foie gras Torcemeat inside ; put a 
round tniffle in each and wrap the quail well round 
the truffle. 

Take a border mould two inches deep, Hne it 
with paste and put a layer of foie gras forcemeat 
an inch thick at the bottom ; set the quails all 
round the mould on the forcemeat. 

Cut a round piece of bread, cover it with a thin 
slice of fat bacon, and put it in the centre of the 
circle formed by the quails on the forcemeat. 
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Place a paste cover on the top or the croustade, 
aod pinch the edges together ; brush the top over 
witb egg and bake in oven. 

When done, take the croustade out of the 
mould, cut out the cover and the piece of bread, 
wipe ali the hollow with a cloth to absorb all the 
fat, and fill up with a rago&t of cockscombs and 
truiHes, and pour in some half-glaze and glaze the 
croustaide and serve. 

Salmi of Snipes. 

Salmi de Bteissines. 

Remove the trail of six snipe and roast them ; 
when done, cut them up, remove the skins when 
they are cold, and put the pieces in a buttered 
saut^-pan. 

Pound the trimmings and bones in a mortar 
and put them into a stewpan with two shalots, a 
clove, a bouquet of iine herbs, and half a pint of 
claret ; reduce it one-haIf, and oAA three-quarters 
of a pint of Espagnole sauce. 

Simmer by side of fire for half an hour, skim- 
ming constantly ; strain through a hair sieve into 
a stewpan, and reduce it again till it coats the spoon. 

Pour a little sauce over the snipe in the saut^ 
pan and warm them without boiling, pile the pieces 
in a pyramid on the dish, and gamish with croCltons 
spread with the snipes' trail chopped and mixed 
with some foie gras. 

Pillets of Woodcock & la Proyen^ale. 

Pileti de B jcasse i la ProYenjale. 

Pillet a woodcock and soak in olive oil, seasoned 
with salt, coarse black pepper, niixed spice, and a 
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pounded head of garlic. Place the bones in a 
stewpan with enough olive oil to cover thetn, a 
sprig of parsley, a head of garlic, four shalots, a 
laurel leaf and three cloves. When brown, add a 
desseTt-spoonful of Rour, a tumblerful of white 
wine, and a pint and a half of stock ; reduce this 
one-half and pass through sieve. Toss the fillets 
in warm oil ; when done, placc them round an 
entr^ dish with a fried sippet between each. Stir 
a little lemon juice into the sauce and pour over the 
•illets. 

Turkey & la ManiuisCb 

Giteaa de Dindon k k M>rquise. 
Cut the breast of a turkey into as many long 
jillets as possible, and trim them into long narrow 
shapes, getting lai^er at the base. Lard half of 
them with lardons of trufBe, and make a studing 
composed of six ounces of panada, four ounces of 
tongrue, and four of finely-minced oysters ; pound 
all these together, adding one and a half table- 
spoonful of velout6 sauce, a little mignonette, 
pepper, salt, and three e^. Pass all through a 
sieve, then mask the fillets which have not been 
truffled with the panada. Smooth it well over with 
a knifc dipped in hot water, and put on each 
Allet some pistachio kemels cut into fancy shapes ; 
press them well on to the farce. Place the fi]let3 
on a buttered tin and set them in the oven for 
eight minutes. Then place buttered paper inside 
a mould ^md place the fillets altemately round the 
sides as close together as possibl& Line all the 
Inside with more of the Tarce and fill up the centre 
with Brussets sprouts, with a pur^ of cbestnuts over 
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tbem, and let all steam for an hour. Afl:er the 
water boils turn out an,d serve oyster sauce round 
the tillets. 

Turkey k la Flnanci6re. 
MMulloni de Diudoti i 1> FiiiHiici^ 

Take two turkey^s legs, keeping the skin on 
them ; remove the bones ; season with a little mig- 
nonette, pepper, and salL Make a stuffing of ten 
ounces of lean ham, six ounces of rresh pork ; 
mince the meat tinely, pound it and pass It through 
the sieve. Add to it two or three oysters, two 
truAles, and a couple of ounces of veal, two cooked 
livers, all chopped fine ; mix well together with the 
yolks of two eggs, a trifle of cayenne, a pinch of 
pepper and salt 

Fill up the turkey legs with this preparation, 
sew them up, and cover each leg in buttered paper. 
Take a stewpan and put into it two ounces of 
butter, a slice of fat bacon, two sHced onions, some 
celery leaves, a carrot, and a bouquet garni and six 
peppercorns. Place the legs on the top, cover the 
pan, and let all fry gently for a quarter of an hour. 
Then add a gill of white stock and braise for an 
hour, basting well all the time. When done, remove 
paper and cotton, glaze them, and cut them tn 
stices half an inch thick. Dish on a croustade of 
potato and gamish with a mac^oine of vegetables 
in centre and sausage-meat balls and a pur^e of 
chestnuts round. 

Rissoles of Cockscombs and TnitSes. 

Cioquettes de Ci£tes de Coq uix TiuSes. 

Scald and clean a dozen lai^ cockscombs, 
boil them in thin white sauce. When nearly cold 
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cut theni into dice and inix them with chopped 
truffles which have been boiled in sheny, and 
moisten with the white sauce. 

Roll out some puff paste, cut into pieces about 
four inches in diameter, bake for a few minutes so 
as to brown them oti one side, lay a spoonful of 
the cockscomb and trufHes in the centre of each 
plece of paste, moisten thc edges with e^ ; fold 
them together and press gently to make them 
stick, dip each rissole into beaten e^ seasoned with 
salt and pepper ; fry in boiling faL Dish up in a 
pyramid and gainish with fTied parsley. 



Little Croustades ll la Whitstaple. 

Petitei Crouttulet k la WbiUtaple. 

Take four ounces of fresh butter and rub half a 
pound of Vienna flour into it ; add one yolk of an 
egg and a pinch of salt ; thoroughly mix, and make 
into a paste with cold water ; roll it out, and then 
line some little Auted tin cups with it ; cut out some 
little rounds of paper, and butter them, and place 
inside the paste. Bake them for about twenty 
minutes in a moderate oven, then remove the paper 
and iill these with a mixture of oysters bearded and 
scalded in their own Iiquor and cooked in B^chamel 
sauce with two or three slices of sweetbread. Mask 
over with some rich white sauce made with cream ; 
then take half a pound of lean bacon and two ounces 
of fat bacon, and pound, and pass through a tammy, 
aod mix with it a littlc pcpper and salt, a squeeze of 
lemon, the yolk of one egg, and a table-spoonful of 
cream. Mask the tops of the cases over with a 
knife, omament the edges with little pieces ot 
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truffle, and sprinkle each croustade with tinely- 
minced truf!1es. Cook in the oven for a quarter of 
an hour with buttered paper, and serye. 

Poie Gras Piitters ^ la Cheyreuse. 

BdgD«U de Foie Gias k U CbeneuM. 

Boil some semolina in sufficient stock to form a 
paste. When cold, line some tartlet moulds with 
it to a thickness of about a qiiarter of an inch. 

Mix an equal quantity of foie gras cut into dice 
with some chopped truJPles ; season with pepper 
and salL Fill the moulds with the mixture, cover 
over with semolina and close the fritter5 thoroughly. 
Turn them out of the moulds ; egg, breadcrumb, and 
fry them in hot fat ; drain and dish the fritters on 
a napkin. Garnish with fried parsley and serve. 

Foie Gras Scallops with Truffle5. 

EtcallDpet dc Foie Gru truff^ 

Cut some foie gras into scallops. Put them in 
a saut^-pan with a little clariiied butter ; season 
with salt and pepper, and mix them in Madeira 
sauce with slicnd truffles. Mount them on a crou< 
stade when cooked. 

Liver Cake. 

G&leau de Foie. 

Take some very fresh calPs or lamb's liver, and 
an equal quantity of boiled bacon (the fat) ; pound 
all together in a mortar with a little pepper, salt, 
and parsley. 

Cut some onions {nto veiy small pieces, which 
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fry. Cut also some leao bacoa into small piece% 
and mix with the liver. 

Next mix the whites and yolks of three eggs 
(beateii separately), and incorporate thoroughly. 

FiII a plain mould and steam for about one 
hour. Tum out and 5erve with a rich brown sauce 
and buttoD mushrooms. 

StuAed Tomatoes. 

TomB.teB Pudes. 

Take some small ripe tomatoes ; cut out the 
cores and the pips, skin them, and make a mixture 
of a little salad oil, tarri^on vinegar, pepper, salt, 
and a small minced eschalot, and mix into this 
some boned ancho^ies shredded very fine, and 
some iinely minced chicken, ard fill up the to- 
matoes wiUi this mtxture. 

Take some hard>boiled e^s and cut them into 
slices, and cover these with chopped tarragon and 
chervil. Place some mustard and cress on the 
bottom of the dish, lay sHces of e^ on the top of 
it, and place a tomato on each slice of egg. 

Tomato Souffl£, 

Souin^ Etnx Tomates. 

Take six good-sized tomatoes, one ounce of 
flour, two ounces of butter, half a teaspoonful of 
essence of anchovy, two whole eggs, thc whites 
beaten up to a stiff froth, a quarter of a pint of 
boiling cream. 

\^^en the cream boils, stir in the flour, pre- 
yiously mixed smoothly with a little cold mllk. 
Wheo it boils up again, take it from the fire, and 
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stir into it the butter, anchovy, and the eggs. 
Lastly, stir in the tomatoes, add a few drops of 
cochineal and half the butter. Beat it up well, and 
put it in a small 5oufH^ dish or small nimequin 
dishes, bake in a sharp oven, and serve immediately. 
A Uttle fincly chopped pistachio nuts strewn 00 
the top makes a pretty ganiish. 



Tomato Cutlets. 

C8teletle5 aui TomHtes. 

Cut some tomatoes in two rtmndways ; e^ and 
bread-crumb them, introducing a little grated 
parsley and Parmesan in the bread-crumbs. Fry 
in clariSed butter til! of a pale colour. Dish in a 
crown with a broiled mushroom between each 
cutlet Serve egg sauce in the centre. 

Tomatoes k la St. Jacques. 

Tomates \ !■ SL Jacqucs. 

Remove the cores and pips from some rather 
large tomatoes, and dust the tnsides with a little 
pepper and salL Make half a pint of white mush- 
room sauce, and warm up in it some nice, small, 
white button mushrooms, which have been slightly 
saut^ed in lemon and butter, Add a little Bnely 
minced parsley. Fi11 each tomato with this mix- 
ture. Sprinkle on the top a few bread-crumbs 
mixed with Parmesan and a small piece of butter. 
Set them on a buttered tin and bake in a quick 
oven for twelve minutes. Gamish with a little fried 
parsley. 
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MatTow Patties. 

Bouchjea de Moelle. 

Take a fresh marrow bone and cut into pieces 
tlie size of a walnut ; put it into a stewpan witb 
cold water and a teaspoonful of salL Place over a 
fire, and after boiling for one minute pass at once 
through a hair sieve. 

Line the patty pans with thin light paste. 
Take one tablespoonful of parsley, thyme, and 
chives, chop them fiDe, add the grated rind of a 
quarter of a lemon, one tabIespoonful of cream, a 
little lemon juice, salt and pepper. Beat well 
together. 

Place some marrow into each of the pans, and 
add a little of the sayouty cream, and bake in a 
moderate oven for fifteen minutes. Pile up on the 
top of each patty very small crodtons fried of the 
pedest gold colour. Strew fine parsley over the 
cro(ttons veiy slightly. 

Mushroom Creams. 

Ciime de Chunpignon. 
Take one pound of mushrooms ; peel them and 
soak them in lemon for a few hours, then mince 
them well. Make some panada ; melt two table- 
spoonful5 of the mushroom purĕe. Pound this 
mixture in the mortar with a dessert-spoonfuI of 
lemon julce and a very small piece of shaloL 
Work in the yolks of three e^s and the whites of 
two well whipped and a giU of cream ; salt and 
pepper to taste. Pass through a sieve, then butter 
severat small dariole moulds, half fill them with the 
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mixture. Tie buttered paper round each, which 
should stand two inches above the moulds, and 
place them in a saucepan of water and steam them 
ibr an honr. 

Yegetable Marrow Stuffed. 

Moelle V^tB]« liijcie. 
Cut a good-sized vegetable marrow in half 
tengthways ; take out the seeds and iin with a 
mixture of very finely minced cold mutton or 
chicken, veal or lobster. Dredge a little flour over 
it Season with pepper, salt, a little finely chopped 
onion, and bind together with yolk of e^. Tie 
the two halyes together with some fine packthread, 
and stew it till tender in good flavoured stock. 
When done, take it out of the stock, which must 
be thickened with the yolks of two ^^s. Pcur 
this sauce over the vegetable marrow, having 
previously removed the strtng, and serve. 
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CHAUDPROIDS, OR COLD ENTREES. 
Lobster Cutiets In Aspic. 

C6telettei de Homard en aspic 

Make the cutlets as in tlie recipe for preceding 
lobster cutlets, p. i. Have some good aspic jelly, 
and when nearly cold mask each cutlet wiUi it 
Let them get cold ; dish them in a circle, and serve 
in the centre a mac^oine of vegetables in mayon- 
naise sauce. 

SalmoD Cutlets. 

C6telett« de Saumon. 

Take half a pound of boiled salmon, and cut it 
up into small pieces to the size of very small dice. 
Take one and a half ounce of butter, and put it 
with the salmon in the inortar. Pound them well 
together, then pass this mixture through a sieve ; 
scrape it carefully off the 5ieve and make it into a 
pat Now place in a stewpan one ounce of ilour 
and half an ounce of butter. Mix well tc^ether, 
then add one gill of milk, and put it on the fire 
and stir the mixture till it boils and thickens, alter 
which add one table-spoonful of cream, and stir till it 
boils again. A little salt and pepper and a few grains 
of cayenne should now be added, after which pour 
out on to a plate, and let this mixture stand till it 
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Is cold. When it is quite cold, fiU some moulds in 
the shape of shells, and poach them. When done, 
tum them out to get cold. Cut some cucumber, 
peeling it partly, to look as if carved in stripes, in 
pieces an inch long. Stand these all round a dish, 
and mount a .shell of salmon on each. Make small 
quenelles of lobster, which place on the top of the 
escallops. Fill centre with salad and mayonnaise 
sauce, and arrange aspic and hard-boiled e^^s 
around as gamish. 



Salmon Rolls. 

Cassoleltes de Saumoo, 
Take a quarter of a pound of pastry, roll it 
very thinly, and line six tin dariole moulds with it. 
Fill these with raw barley and bake. When done 
remove the barley and let the pastry cases get cold. 
Cut a quarter of kippered salmon into six ihin 
slice ; on each slice spread a little Chutney and 
some Prench mustard. Then roU up the slices 
of kippered salmon, each in greased paper, and 
bake for ten minutes ; remove the papers and let 
the fish get cold. Place a roll of salmon into each 
pastry case ; melt half a pint of aspic jelly and 
pour sufficient over the fish in each case to cover 
it and let it get cold ; lay little strips of cucumber 
and broken aspic on the top. 

Mutton Cutlets TruMed. 

C6telettea de Moaton trulTJes. 
Take the best end of a neck of mutton ; bone it 
and mince the meat very iinely ; take n quarter o( 
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a bottle of truffles, cut them into thiD but lai^ 
pleces. Then put one ounce of butter in a stew- 
pan and put it on the fire When it is melted stir in 
one ounce of flour, and mix it to a smooth paste ; 
add one gill of stock and stir all together until it 
boils and tbickens. Move the saucepan to side of 
Bre and stir in half a gill of cream ; then take a 
lemon and strain in a teaspoonful of it, scason with 
pepper and sa!t, then put in the minced mutton 
and tniffles, and stir till all are well mixed together. 
Tum the contents of stewpan on to a plate, and 
lay it to get cool, When the mixture is cojd we 
fonn it into cutlets, then glaze them and mount 
them en couronne and serve with a mac&loine of 
yegetables in the centre in mayonnaise sauce, with 
a border of whipped aspic all round, and gamished 
with alteraately a piece of endive and watercress. 



Muttoo Cutlets & la Pompadour 

CAtelettes de Mouton k Ib, PompadouT. 

Take some mutton cutlets, saut^ or braise them 
in stock with vegetables in it very carefully. Take 
some tomato sauce and an equal part of aspic 
jelly; mix well together, and when nearly cold 
mask the cutlets with it, and if necessaiy let them 
stand on ice till cold. Lay the cutlets all one way ; 
cut truffles into pattems of stars and kites, and 
omament them with it Serve in the centre a 
mac^oine of yegetables with mayonnaise sauce, 
and garaisb with Bnely cut aspic and tomatoes 
round. 
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Cutlets CIiaudfroid & la Rus5& 

CStelettes Chaud&oid i U Busse. 

Take the best end of a neck of mutton, cut it 
into cutlets, leaving a bone to each. They must 
not be veiy much trimmed ; braise them for an 
hour in the oven, then take them out and press 
them till cold, trim the cutlets neatly, and then dip 
them in glaze till they look smooth ; when cold 
mask them with nearly cold aspic Now take 
some aspic jelly, chop it up and place it on an 
entr^dish ; arrange the cutlets on the aspic all 
standing the same way ; fill in the centre with a 
mac^oine of mixed v^etab!es into which some 
mayonnaise sauce has been well stirred ; cut some 
beetroot into neat shapes and mix in last. A 
border of aspic cut Uke croutons should be 
placed round as gamish altemately with slices of 
cucumber ; small frills of paper should be put on 
the ends of the cutlets. 

Lamb Cutlets in Aspic. 

COteleltei d'AgDean k rAnelaise. 

Take the best end of a neck of lamb, cut it and 
trim it into small neat cutlets ; season with pepper 
and salt, place them in a sauti-pan and lightly fry 
them, put them to press between two plates, and 
when cold mask them over thickly with white 
sauce, Into which stir two table-spoonfuIs of aspic 
and one table-spoonful of mint sauce ; gamish 
each one with truffle cut in the shape of small 
kites. Dish up in the form of a crown with 
chopped aspic round and balls of trufBe dotted in 



:,q,t,=.dbvGoOgle 



70 ENTRĔES A LA MODE. 

and out Pour in the centre cucumber cut very 
thin, witb mayonnaise sauce. 



Lamb Cutlets eo Belle-Vue. 

C6teleites d'Agnean en Belle-Vne. 

Take as many cutlets as there are well-shaped 
bones from two necks of lamb, and lard them with 
tongue or ham ; lard level with the cutlet 

Braise the cutlets with carrots, tumips, onions, 
celery, and fine herbs, on a layer of bacon, in a pint 
of stock for about an hour and a half, covering close 
all the time, Let them absorb the stock till nearly 
cold, then press each cutlet between two plates ; 
trim neatly, then set them in aspic in a large 
shallow dish so that each cutlet has a thin mask of 
jetly on both sides. A cutlet cutter dipped into 
hot water must then be used to stamp ea!ch cutlet 
out of the aspic. Dish in a circle, Gll the centre 
with a mac^oine of vegetable soaked in mayon- 
naise sauce, and gamish with broken aspic jelly. 



Sweetbreads au Montpellier. 

Ris de Veau au MontpeUier. 

Cook some sweetbreads ; cut them tnto shapes 
of cutlets ; have some aspic jelly, dip each cutlet 
into the aspic before it is quite set. Arrange the 
cutlets round on aspic chopped and heaped up on 
the dish ; fill the centre with asparagus heads and 
serve mayonnaise around it ; gamish with crou- 
tons of aspic, red and white alternatcly. 
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ChaudO-oid or Chiclceo. 

Chuidfroid de YoUUle. 

Put half a pint of white sauce into a stewpan 
to boil and stir well with a wooden spoon till tbe 
sauce is reduced to one gill, add one gill of 
cream and stir again till it just boils, then pass the 
contents through the sieve ; next stir into it two 
tabte-spoonfuls of aspic jelly. 

Now take a cold roast chicken, and cut it up 
the same way as for carving, taking care that the 
pieces are all one size ; remove the skin and neatly 
trim each piece. Take these pieces of chicken 
and dip them in the sauce, covering them well over. 
Place ttiese pieces on adrainer.and letthem remain 
till the sauce is set over each piece. Chop some 
aspic very fine, lay it in a circle round the dish, 
and arrangc the pieces of chicken on it The centre 
should be (illed in with mixed vegetables, all mixed 
tc^ether with two table-spoonfuls of mayonnaise 
sauce. 



Pork Cutlets k rAm^ricaine. 

C6teIeU«i de Porc i l'AinĕiicB)iie. 
Cut some pork cutlets and mix equal portions 
of tomato sauce, aspic jelly, and Robert sauce. 
When nearly set mask the cutlets with it ; arrange 
en couronne and fill centre with very small toma- 
toes heaped up in a pyramid, and gamish round 
with croutons of aspic and capers mingled io 
with it 
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Chicken Salad & la Carlton. 

Salule de YoltuUe Ji la Carltoo. 
Cut a cold fowl into neat Gllets, and mask them 
with a niixture raade with one table-spoonful of 
Bnely mtnced capers, two ounces of cooked ham, 
three hard-boiled e^:s rubbed through a sieve, a 
little minced tarragon and chives, and two sardines 
and one anchovy rubbed through a sieve, all stirred 
in mayonnaise sauce and aspic : about a table- 
spoonful of each. When this has set,line a border 
mould with aspic jelly. Omament the chicken fil- 
lets with little strips of beetroot and cucumber 
arranged like trellis-work. Place the prepared fil- 
let round the mould on a layer of aspic ; add a little 
more aspic till the border mould is fuli. Fill the 
centre with a salad composed of cucumber cut into 
dice, peas, French beans, which have been cooked 
till tender. Pour over it some thick mayonnaise 
sauce,andset the mould on ice. Dip the mould tn 
warm water and tum ouL Gamish with whisked 
aspic and sprigs of chervil or watercress. 

Ballotines of Chickeo with Aspic. 

BillDtinei de Yolaille eo Asptc. 
Bone a chicken ; add some little strips of tongue 
and truiHcs to some pati de foie gras; stuJTthe 
chicken with it, and shape it into long rolls two 
and a half inches in diameter. Put the chicken io 
a pudding-cloth, tying it at each end. Boil this io 
some Mirepoix sauce, and when done let it cool ; 
then drain and untie it, and cut it across io six 
pieces. Then tie up each ballotine in cloths ^ain 
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separately till cold, when thQr can be untied, 
trimmed, and glazed. 

Make a round rice socle and cover !t with ravi- 
gote sauce ; stand five of the ballotines on end on 
fiiis, and place the sixth on the top in the centre ; 
place a star cut out in red aspic jelly on the top oj 
it, and decorate each of the others on the top witb 
a tniffie. Gamish all the spaces between with red 
chopped aspic, and place asptc croutons all rouiid 
the base. 



Aspic of Pillets 0f Chiclcen. 

Filets de Yolaille en Aspic 

Take the mould and pour in a little aspic jelly 
to the depth of a quarter of an inch. When this is 
set, cut some shapes of hard-boiled eggs, truffles, 
gherkins, and beetroot ; arrange these in patterns 
round the mould ; pour in some nearly Iiquid aspic 
jelly gently, and put it on the ice to freeze. Arrange 
GUets of chicken previously cooked, skinned, and 
cut in a good shape, neatly all round. Pour in 
as much more of the aspic as will set the chicken, 
then put round and over the chicken some mayon- 
naise, and over this more cold aspic. Fill up 
the mould with liquid aspic and put it to freeze. 
Turn out and serve with whisked aspic and endive 
as a garnish round it. 



Chiclcea H la Princessew 

Poulet \. 1> Princesie. 
Braise a chicken. Cut the iillets of the breast 
into as many cutlets as is required for tbe disb. 
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Make some white sauce, add a gill of cream and a 
table-5poonful of aspic, Mask the cutlets on one 
side with the white sauce, let them get cold, and 
then mask them on the other side. Chop up some 
aspic and place it at the bottom of an entr^e dish ; 
when set, put the cutlets all one way on the dish, and 
then cover them with aspic. When cold, cut them 
out with a knife dipped into boiling water, and dish 
them on a circle on a foundation of aspic. Serve 
with Russian salad tn the centre and croutons of 
aspic round. 

Cold Glazed Pillets of Partridge. 

Chaudlroid de PerdreBux. 

Roast the partridges, and fillet them. Pound 
the remainder of the meat on the bones in a 
mortar with six trufHes and a quarter of a pouod 
of mushrooms ; simmer the bones in half a pint of 
Marsala. Season with the truf)le trimmings, three 
shalots, and a bayleaf. Let it remain on the fire 
till it is reduced to a third of the quantity. Rub 
through sieye, add two table-spoonfuls of clear good 
stock to it, stir half this sauce into thepanada, mix 
it thoroughly in a saucepan till it boils, pass through 
tammy and leave till cold. Place the fillets round 
the dish en couronne with a slice of trutHecut the 
same shape between each. Fi!l thecentrewiththe 
pur^, cover the whole with the remainder of tbe 
sauce and gamish with cut aspic jelly. 

Aspic & la Pinanciĕre. 
Take some scallops of foie gras, dip them in 
Espagnole chaudfroid sauce, and let them cool. 
Also take some cockscombs, tniffles, and buttOn 
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mushrooms ; dip all into the chaadfroid sauce and 
let them cool. 

Set a plain mould on the ice ; put in a thin 
layer of asplc jelly. When it is set, decorate with 
a pattern of trutHes and hard-boiled white of egg. 

Gamish the mould with some of the foie gras 
scallops, mushrooms, and cockscombs ; always place 
the cockscombs point downwards. Fill the mould 
up gradually with aspic jelly and the rest of the foie 
gras, etc Set it in ice, then turn the aspic out With 
chopped aspic and truffle, gamish all round. 

Chaudfroid of Woodcocks 

Chaud&oid de Bjcasses. 

Truss three woodcocks, wrap and roast them in 
buttered paper. When cold, cut them up and dip 
each piece in some chaudfroid sauce in which the 
trail of the woodcock has been mixed. 

When cold, dish the pieces in a decorated 
border of aspic jelly, tilling in chopped aspic in the 
centre. 

Chaudfroid of Larks. 

Chaud&oid de Mauviette>. 

Bone a dozen larks, stuiT each one with a small 
piece of pitĕ de foie gras with some finely chopped 
truffies, and roll the larks round the forcemeat to a 
round shape. 

Butter a dozen dariole moulds and place a lark 
In each mouId,breast downwards. Put the moulds 
in a saut6'pan with a little water, and cook the 
larks in the oven. When cold, tum them out, wipe 
them, and dip each into some chaudfroid sauce 
made of Espagnole sauce, and put them on a dish 
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to cool. Arrange these in tiers agaiost a pile of 
chopped aspic. With chopped aspic betweeo the 
larks and croutons of jelly garnish around. 

Quails may be cooked, dipping them into a 
white chaudfroid sauce, and ornamenting each quail 
witb truffles and pistadiio nut cut into shapes. 

Larks in Aspic. 

Dm Maaviettes en aspic 

Bone and stuff a dozen larks with pflt^ de foi^ 
gras forcemeat ; bake them in the oven and dip 
them into glaze. 

Have a dozen small dariole moulds ; put a 
little aspic at the bottom to the thickness of a 
quarter of an inch, and when just set put in a lark. 
Place on ice a few moments,then fill up with liquid 
aspic and put on ice. Tum out, and on the top of 
each strew pistachio kernels chopped very fine, and 
insert two legs and feet of the lark, to stand up 
as in a pigeon pie. Or a round fancy mould may 
be used hoUow in the centre. In the top ornaments 
put a little aspic jelly, and when nearly cold, put 
in altemately chopped yolk of egg and chopped 
pistachio kemels. Add a little cool liquefied aspic, 
and when nearly set, place larks all the way round, 
and fill up with aspic. Tura out when cold and 
gamish with chopped aspic sprinkled with pistachio 
kemels minced fine. 



Galantine of Quails, 

Galuitiiie de Cailles. 

Bone half a dozen quails. Take the Iivers, chop 
them finely with a minced sweetbread, two or three 
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oances of grated ham, a little chopped parsley, a 
minced shalot, pepper and salt Bind tbis farce' 
meat together with the yolk af an eg%. 

Divide the forcemeat equally, and spread half 
of it upon the birds, whicb should be open, skin 
dawnwards, Lay upon each a sHce of cold tongue, a 
spoonful of chapped trufHe, and then the rest of the 
forcemeat. RoU each bird in a piece of old napkin. 
Lay the birds side by side, and put with them the 
bones and trimmings, a little pepper and salt, an 
onion stuck with cloves, and a piece of knuclde of 
veal or a calf's foot, Cover with nicely flavoured 
stock, and let the quails simmer gently for three- 
quarter5 of an hour. Take the saucepan from fire, 
and let the birds remain in the liquar till nearly 
cold. Drain them, take off napkins, and brush 
them over with glaze. Boil the sauce quickly to a 
jelly, and strain and clear it with white of eggs. 
Boil a pound af rice in a quart of water slightly 
salted, until quite tender. Drain out all liquid 
and beat well tiU smooth, and press it into a plain 
round raould. When it is cold and stifF, tum it out 
and brush it aver with butter, and set the quatls in 
an upright position on it. Garnish with the jelly 
cut into dice around it 

Mould of Pheasant H la Russe, 

Paiii de Paisan k la Rosse. 
Thinly line a plain ova! mauld with aspic jelly, 
When set, mask it all round with a brown sauce 
made thus : Take half a pint of aspic jelly, two 
table-spoonfuls of brown sauce fiavoured with a 
Httle game gravy, half an ounce of glaze, a table- 
spoonful af Marsala wine, and a salt5paonful of 
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sugar. Place ttus in a saucepan and boil tt tiU it 
is reduced, carefully skimming the whole time ; 
then pass dirough a sieve and use. 

Next fill up the mould with a pur^ of pheasant 
made of six ounces of pounded cooked pheasant 
mixed witb two good table-spoonfuls of brown 
sauce, a little game gravy, half a pint of aspic 
jelly, and half a pint of sherry or Marsala. Pass 
all this through a sieve, and when cool pour it 
slowly and gently into the mould. When suf. 
Aciently cold or iced,tum it out on to a silyerdish. 
Fill tbe centre witb a mac^oine of vegetables in 
mayonnaise sauce ; sprinkle over the vegetables 
the white of e. hard-boiled egg, which has been run 
. through the sieve, and on tbe top of tbat sprinkle 
a iittle cbopped truiBe. 
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Brown Sauce. 

Take six mushrooms washed and peeled, one 
carrot, one shalot, and one small onion. Cut tip 
into a stewpan and fry them in two ounces of 
butter till it becomes a good brown ; then stir in 
one and a half ounce of Sour, and lastly pour in 
one pint of brown stock. Let it boil ten minutes, 
and skim it ; season with pepper and salt ; strain, 
and pour over the dish for which it is intended, 

B£aniaise Sauce. 

SuiM B6uiuu5e. 
Chop up four shalots and put them in a stewpan 
with half a gill of yinegar and half a gill of tarragon 
yinegar, and boil till reduced to a table-spoonful ; 
then add some white sauce, mixing it well. Add 
three yolks of egg, one at a time, whisking each one 
well in before adding another, and on no account 
let it boil. When the eggs are in, remove the 
stewpan from the fire and whisk two ounces of 
butter in small pieces, taking care that each piece 
is dissolved before adding the rest, as if the butter 
is added too guickly the sauce will oil. Strain it 
and it is ready for use. 
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B^chamel or White Sauce. 

Put two ounces of butter and an ounce and a 
half of flour into a stewpan ; when well mixed, add 
one pint of white stock, and stir till it boils ; then 
add 5ix mushrooms washed and peeled. Let the 
sauce boil up again, and simmer for twenty minutes 
with the lid half on, to throw up the butter, which 
skim off as it rises. Strain the same through a 
tammy into another stewpan. Stir in now half a 
pint of cream and the strained juice of half a 
lemon, and lct it boil well from three to five minutes. 
Pour it into a basin, and stir while it cools. 

It may be made for ordinary use with merely 
cutting up one small carrot, one stick of celeiy, 
one shalot, and putting them in a stewpan with a 
bayleaf and some peppercoms. Let them all 
simmer for a few minutes, but not to brown them. 
Mix two ounces of butter and one and a half 
ounce of ilour together. Add the vegetables, 
whisk in a pint of milk, and let it boil for ten 
minutes. Then strain, reheat it, and add one gill 
ofcream. 

Bordelaise Sauce. 

Reduce a quarter of a pint of Sauteme to half 
the quantity with one pinch of mignonette pepper, 
and one table-spoonful of shalots preyiously 
blanched and chopped ; add half a pint of Espa- 
gnole sauce. Reduce for six minutes, and put io 
one tabIe-spoonful of chopped parsley. Skim and 
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Black Butter. 

Bcurre Noit. 
Warm sooie butter in a frying-pan until a dark 
brown colour. Pour it into a basin, and leave ttll 
cold. Cook a little vinegar in the same frying-pan, 
reduce and add to the cold brown butter ; warm 
io a saucepan. Season with salt and pepper, and 



Ch&teaubriand Sauce. 

Melt a little glaze in a little white wine, stir in 
some Spanish sauce, and thicken it with mattre 
d'hdtel sauce. 



Chaudfrotd Sauce (White). 

Put together a quarter of a pint of b^hamel 
sauce, a gill of cream, half a pint of aspic jelly, and 
boil till reduccd a quarter part, keeping it well 
skimmed ; run through sieve and use. Brown 
chaudfroid sauce is made with Espagnole sauce 
iastead of the b^chamel. 



Cucumber Sauce. 

Sauce aax Concombtei. 

Take two young cucumbers ; slice them rather 
thickly, and fry them in a little butter till they are 
lightly browned. Dredge them with pepper, salt, 
and simmer them till tender in as mucb white sauce 
as will cover them. 
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Dutch Sauce. 

Sance Hollsnduse. 
Make half a pint of melted butter and put it 
with the yolks of four or five eggs into a stewpan. 
Stand it ia a saucepan of hot water, and whisk it 
well over the fire till it thickens. It tnust not boU, 
as it will curdle and be spoilt Season to taste 
with salt and cayenne, and at the last stir Ja two 
table-spooofuls of lemon juice. 

Sauce k la d'UzeUes. 

Take two table-spoonfuls of chopped mush* 
rooms, one table-spoonful of chopped parsley, the 
same quantity of chopped shalots, a head of 
garlic, a Httle scraped bacon, a bayleaf, a bouquet 
garni, a pinch of mixed spice, salt and pepper. 
Warm up in fresh butter, moisten with white wine, 
reduce it^ and pass it through a sieve. Stir into it 
a little white thickening, and serve witii dther 
chicken or game entr^s. 

Escbalot Sauc& 

Put six shalots in a stewpan with one small 
bayleaf, one small sprig of Uiyaie, one spr^ of 
parsley, one giU of white stock. Reduce to a 
glaze, then add one piot of meat gravy. Simmer 
lor ten mioutes and strain for use, 

Sauce & la Plnanciire. 

Boil three or four table-spoonfuls of minced raw 
ham, some trufFle trimmings, mushrooms, a bouqoet 
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ai mixed herbs, and three whole black peppercoms 
in equal quantities of stock and white wine. Reduce 
to half the original quantity, clear otT all grease, 
and pass through a tammy, Stir some stock into 
a little brown thickening in a separate saucepan. 
Reduce, add the previously made sauc^ and 
serve. 

Ham Sauce. 

Cut up a pound of boiied ham into dice. Pound 
in a mortar, moisten with stock, add a table- 
spoonful of Soubise sauce, and the same quaDtity 
of Espagnole sauce, and pass through a tammy and 
stir in one pint of stock ; stir in a tumbleriul of 
light wine and a lump of fresh butter when it is 
rĕaAy to serve. 

Italian Sauce. 

Sance i 1'Italieiuie. 
Simmer a lump of butter as big as two ^^s in 
a saucepan with two table-spoonfuls of chopped 
parsley, one table-spoonful of chopped shalots, 
aad the same quantity of minced mushrooms. 
Add half a bottle of white wine. Reduce the 
sauce and moisten with a tumblerful of veloutĕ 
sauce and half a tumblerful of stock. Boil over a 
quick fire, skim oS all grease, and as soon as the 
sauce is thick enough, take it o£f the fire and keep 
it warm in a bain-marie. 



Marinade of Wine or Yinegar. 

Melt a lump of butter in a saucepan. Add 
some thin sllces of onion and carrot, a laurel leaf, 
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a head of garlic, parsley, and pepper ; moisten witb 
stock, and a third of tiie quantity of yin^ar or 
wine. Boil, pass through a tamm)r, and keep antil 
required. 

Madeira Sauce. 

Take half a pint of brown stock, a table-spoonful 
of Aour, two ounces of butter, a piach of cayenoe, 
a little salt and pepper to taste, and a glass of 
Madeira, and cook it Ull it thickens and is dooe. 

Mayonnaise Sauce. 

Put in a basin the yolk of one ^^, one pinch 
of salt, and a small pinch of mignonette pepper.* 
Stir with a wooden spoon, and pour in drop by 
drop about three ounces of best olive oil, carefully 
mixing the whole time. Every now and then add 
a teaspoonful of yinegar, till all the oil is used. 

Green Mayonnaise Sauce. 

Prepare as Tor the usual mayonnaise, and chop 
up two table-spoonfuls of cheryil, tarragoo, and 
cress, and add to the mayonnaise sauc& 

Musbroom Sauce. 

Stnee uuc ChunpignoD*. 
Trim and wash the mushrooms. Make a white 
sauce, add the juice of a lemon, put in pepper and 
salt, and cook the mushrooms in iL If brown 
mushroom sauce is desired, add a table-spooniul of 
mushroom ketchup or glaze to tbe whlte sance. 
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P&%ueux Sauce. 

Cut three-quarters of a pound of raw ham into 
dice, put theni in a stewpan with one ounce of 
butter, one shalot, one sliced onion, one pinch of 
m^onette pepper. Fry till the onion is of a %ht 
brown colour, and pour in half a pint of Marsala. 
Reduce it one half, and add half a pint of Espagnole 
sauce, half a pint of whlte stock, and a table- 
spoonful of chopped truffles previousiy cooked in 
Marsala. Simmer for twenty minutes, skim, and 
strain it into another stewpan, and reduce it till it 
coats the spoon, and serve hot 

Sauce Piquante. 

Wash and cut up one shalot, half a carrot, three 
mijshrooms, and fry them till brown in one ounce 
of butter, thea stir in half an ounce of flour and 
half a pint of brown stock. Then add a sprig of 
thyme, a bayleaf, and one table-spoonful of Harvey 
sauce, and let it simmer for twenty minutes ; then 
add a trifle of salt, cayenne, and two table-spoonfuls 
of vinegar, and strain through a tammy. 

Poivrade Sauce. 

Shred and wash the following vegetables : one 
head of celery, two carrots, two onions, one shalot, 
one clove of garlic, one turnip, two leeks, three 
tomatoes ; then put them in a stewpan with a 
quarter of a pound of lean ham and two ounces of 
butter. Fry them, but not very brown. Add half 
a pint of vinegar, and let it boil till quite reduced ; 
then stir in three ounces of Bour aod three pints of 
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stoclc Add a bouqaet garni, six cloves, and 
twenty-four peppercoras, with a trifle of pepper 
and salt Stir well and simmer gently one hour. 
Pass through a sieve, and it is ready for use. 

Portuguese Sauce. 

Sance PortnEaise. 

Simmer two and a half ounces of fresh butter 
in a saucepan with one yolk of egg, a little lemon 
juice, salt, and black pepper to taste ; stir till the 
sauce is quite bot, take it o(f tbe fire, and stir until 
it thickens. This sauce must be made just before 
serving. 

RaTig:ote Sauce. 

Take equal quantities of white wine and stoclc 
and reduce it Season with chopped tarragon, 
chenril, and chives, some lemon juice, and salt and 
pepper to taste ; stlr the sauce till quite thick over 
a quick fire, but do not let it boil. 



Sauce Robert 

Dis5oIve a piece of butter the size of a walnut 
in a saucepan, and fry in it two moderate-sized 
onions finely chopped. When they are lightly 
coloured pour over them a wineglassful of vin^ar, 
and simmer for four minutes. Stir into it a table- 
spoonful of flour, half a pint of stock, a quarter of a 
teaspoonfuI of Liebig'5 extract, a quarter of a tea- 
3poonfuI of pepper, and the saine of salt Stir the 
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saace over the fire for twenty mlnutes ; add a 
table-spoonful of mustard, a tea3poonful of .mush- 
room ketchup, a teaspoonful of Worcester sauce, 
and a tea5poonful of anchovy essence. A spoonrul 
of port should be added at last. 



Spanlsh Sauce. 

SuM Eipa^ole. 
Cut up some slices of ham, a little veal, and 
some trimmings and giblets of fowl, Place a lump 
of butter, well mixed with iine ilour, in a saucepan ; 
stir over a quick Grc, till a good brown colour, 
moisten with stock, a tumb1erful of white wine, and 
the juice of a lemon. Simmer by the side of the 
iire for several hours ; pass through a tamm>-, clear 
off all grease, and thicken with a little meat glaze. 

Soubise Sauce. 

Peel some onions ; blanch thero, drain, and put 
them in a stewpan with some pate stock to cover 
thcm ; simmer gently till the onions are done ; then 
reduce with the same quantity of white sauce as there 
is onion, add a little pepper and salt, pass through 
a tammy and serve. 



Suprtme Sauce. 

Pnt a quarter of a pound of Tresh butter Into a 
stewpan. When melted, add twelve white pepper- 
coms, a few parsley statks, then stir in two ounces 
of fine itour, Cook it over the firc, stirring all the 
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time, for ten minutes, then add one pint and a half 
of white stock ; stir again till it has well boiled ; 
add the juice of half a lemon and a little salt, and 
any trimmingsof mushroomswhich maybe handy; 
then add half a pint of cream, Pass through a 
tammy and serve. 

Tartare Sauce. 

Take two ^gs, and put the yolks in one basln 
and the whites into another, as they are not wanted. 

Stir the yolks just to break them, add a salt- 
spoonful of salt, half a saltspoonful of pepper, and 
a table-spoonful of Prench vinegar. Ponr in, drop 
by drop, a gill of salad oil. When all is well mixed. 
stir in a teaspoonful of ready-made mustard or 
tarragon yinegar. 

Take a small bunch of parsley, and put it into 
a small saucepan of boiHng water, wlth a little salt 
and soda, for two seconds. Dry it thoroughly by 
squeezing it in a cloth, then chdp it on a board 
Rnely — there should be about a teaspoonful. Take 
a few capers or gherkins, chop them up finely — there 
should be a table-spooniiil. Put all these ingre- 
dients into the sauce and mix them welL 



Veloutĕ Sauce. 

Prepare the same as Spanish sauce, but the in- 
gredients must not brown. Add a little dour, 
motsten it with stock, season wlth pepper and salt 
and a bouquet of mixed herbs. When cooked, pass 
through a sieve, and keep it in a covered jar until 
required. 
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YUleroi Sauce. 

Warm some fresh butter, stir in a little Aoor and 
white stock ; add an onion stuck with cIoves, some 
chopped ham, mushroom trimmings, and a bouquet 
of mixed herbs. 

Boil for tweDty-five minutes, pass through a 
sieve, Thicken with yolks of egg and cream, and 



Russlan Sala4. 

Sal>d« k la RuEse. 

Wash and trim twelve anchovies, and cut them 
small. Cut some carrots and tumips with a small 
vegetable scoop into small shapes, and blanch and 
cook them in water with a little salt 

Boil asparagus heads, peas, and rrench beans ; 
drain them, and when cold put all into a basin with 
mayonnaise sauce. Caviar and olives may be added. 

Moatpelller Butter. 

Beune Moalpelliei. 
Take half a pound of mixed chervil, tarragon, 
chiyes, and cress, pick them and wash them in boiling 
water for a few seconds ; drain them and press the 
water out; then put this mixture in a mortar with 
tbree hard-boiled yolks of eggs, three well-washed 
anchovies,oneounceofgherk:ins,oneounceofcapers, 
a pea of garlic, a little salt and pepper ; pound all to- 
gether and pass through a hair sieve. Put it into 
&ie mortar again with one pound of butter, one 
table-spoonful of oil, and a dessert-spoonful of tarra- 
gon yinegar ; add a little green colouring. Pound 
all together, and make into a pat 
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Porcemeats. 

Forcemeats are made or equa1 parts of panada 
and stock with sutHcient meat, poultry, or game 
(whichever is reguired), and pounded in a mortar 
and passed through a sieve, seasoned with salt, 
pepper, and spice according to taste, and a little of 
the sauce which is to be served with the dish ; tben 
add a little cream, and poach it in water. 

Asplc Jelly. 

Take a calf 's foot and chop it Into eight pleces, 
and put them into cold water and wash them well. 
After that put them into a stewpan with suKcient 
water to cover them, and let boi! ; as soon as 
the water boils, take the pieces of calf's foot out 
and wash them again in cold water. Then put 
them back into the stewpan with a pound of knuckle 
of veal, which must be cut into small pieces. Pour 
three-quarters of a pint of water on these and bring 
it to the boil ; skim it carefully, Now add a little 
salt, fifteen peppercoms, half a clove of garlic, one 
shalot, one sprig of thyme, and a sprig of parsley, 
one onion, and half a head of celery, one carrot, 
and a tumip — of couise all these must be peeled 
and washed — add also two sprigs of tarragon, one 
chervil, and a bayleaf. Let all boil gently for five 
hours, then strain off liquor through a sieve into a 
basin. When it becomes peHectly cold, skitn off 
all fat with a spoon. Take a clean cloth, wring it 
out with hot water, and rub it lightly over the jelly 
stock, and then take a dry cloth to dTy it Peel a 
lemon very thinly and put it into the stewpan ; 
squeeze the juice out through a strainer, and whip 
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the whites of two eggs to a sl^t froth. Put these 
and the e^-shells into the stewpan with the stock, 
one glass of sherry, and a dessert-spooaful of Chili 
vinegar. Whisk this all tt^ether till it boils. Then 
take a spoon and sldm it carefully, and let the 
stewpan stand by the side of the (ire for half an 
hour to ^orm a crust Then take a clean jelly-bag ; 
make it hot and strain the stock through it If not 
clear the first time, strain it a second time, 

Mayonnaise Jelly. 

Put one quart of melted white meat jelly in ix 
saut^-pan with one table-spoonful of oil, one of 
vinegar, one pinch of mignonette pepper. Whip 
briskly for ten minutes, and put the mayonnaise on 
ice ; whip it well till it sets ; then melt the jelly and 
repeat the whipping on the ice till it sets again ; 
strain through a tammy cloth, and then it will be 
ready for use. 

Panada. 

Panada is made from crumb of bread, or roUs, 
with as much boiling stoclc poured over it as it will 
absorb. When moist, beat it with a fork ; add 
whatever seasoning is required, put the bread into 
a saucepan with an ounce of butter, and stir it over 
a gentle fire till it is diy and smooth and Ieaves 
the saucepan with the spoon. When cool it is 
ready for use. 

Croustades of Potatoes. 

Boil potatoes ; nib them through sieve ; mix 
with a little butter and milk, Mould them in a 
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border mould : tum out and brush over with white 
of egg. If required a brown colour, they must be 
brushed over with the yolk aad put in the oven a 
few minates. 

RagoAt Ploanclĕre. 

Take a slice of ham, the bones and trimmings 
from gamĕ or poultry (about two pounds altogether), 
and stew these witii half a pint of water. AJter 
bringing the liquor to the boil, simmer very gently 
for half an hour. Put now int9 the stewpan an 
onion stuck: with two cloves, a bunch of parsley, a 
sprig of thyme, a bayleaf, a carrot cut in pieces, 
two or three sticks of celery, a little pepper and 
salt, and three pints of boiling water. Bring to the 
boil, and then let it simmer very gently without the 
lid for two hours. Then strain, add a few drops 
of lemon juice and a teaspoonful of mushroom 
ketchup, and it will be ready to «se. 

Socles. 

Wash one pound of rice ; put it io a stewpan 
with half a gallon of water and a little salt ; boil 
on a very slow (ire. When the rice is done, pound 
it in a mortar, and mould it to the required shape. 

For hot dishes, the socle should be egged over 
and put in the oven to colour it. 

For cold dishes, spread the rice over with Mont 
pellier butter. 
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